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Hard  boiled  . . .  but  true 


IF  the  Can  Company  from  whom  you 
buy  Cans  hasn’t  the  resources  to 
offer  every  possible  facility  of  service — 
you  aren’t  getting  the  most  out  of  your 
dollars.  If  resources  aren’t 
there  to  have  the  finest 
equipment — to  hire  the  fin¬ 
est  brains  —  well,  you’re 
bound  to  miss  out  in  some 
degree.  Sounds  hard  boiled 
— but  it’s  true. 

When  you’re  buying  cans, 
resources  are  most  impor¬ 
tant.  Which  is  one  reason 
why  for  so  many  canners  American  Can 
Company  is  the  first  and  only  choice. 
Thanks  to  great  research  laboratories — 
and  to  men  working  in  them  day  and 
night,  Canco  customers  are  usually  the 


first  to  profit  in  the  discovery  of  new 
types  of  containers,  new  methods  of 
preparing  and  packing  products.  De¬ 
liveries — swift  and  certain — are  taken 
care  of  by  a  network  of 
plants,  located  in  the  major 
canning  centers  of  the 
country. 

Because  Canco  does  have 
all  these  facilities  of  ex¬ 
perience,  of  resources  and 
brains — we  are  able  to  serve 
you  the  way  you  want  to  be 
served.  Whatever  or  wher¬ 
ever  your  problem  may  be,  let  Canco 
take  care  of  your  requirements.  The 
Canco  men  who  serve  you  are  backed 
by  every  conceivable  resource  necessary 
to  render  the  highest  type  of  help. 


Number  9  of  a  Series 

The  story  of  the  Amer¬ 
ican  Can  Company— of 
which  this  is  Chapter  9 
— is  a  story  which  will 
be  interesting  to  every¬ 
one  connected  with  the 
packing  of  quality 
canned  foods.  These 
advertisements  are  a 
regular  feature  of  this 
magazine.  It  will  be 
well  tcorth  your  while 
to  read  them. 


American  Can  Company 


The  United  States  Printing  £l  Lithograph  Co. 

^  I  «  CINCINNATI  BROOKLYN  .  ^ 


colors  prop- 

erly  has  become  a  real  science. 

We  can  make  colors  work  for  you  4, 
^  on  fine,  ^rong,  eye-halting  labels  of 
^  arti^ic  design  and  quality — and  at  reason¬ 
able  prices. 

Proper  packing  is  among  the  mo^  ^ 

vital  of  merchandising  problems.  j 

“U.  S.”  Salesmen  are  experts  on  all 
matters  pertaining  to  labels. 


BRAND  NAMES 

No  new  brand  name  should  be  adopted  without  Jirst  making  a  thorough  investigation  of  its  availability.  Failure 
to  make  such  investigation  has  many  times  been  the  cause  of  expensive  litigation.  Consult  our  Trade  Mark  Bureau. 
The  service  is  free. 


PHELPS  CAN  CO 


HANurACTURERS  OF 

TIN  CANS 

CAPAOTY600  MILLION  CANS  PER  YEAR 
S.  MAIN  orricf  ^ 

BALTIMORE  MO 
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AYARS  LATEST  MODEL 


CUT  STRING  BEAN  and  TOMATO  FILLER 


FOR 

CUT  STRING 
BEANS 


FOR 

TOMATOES 


J.  H.  HOFFECKER  CANNING  CO. 

CANNED  FRUITS  AND  VEGETABLES 

FMONB 

■myrn*.  e»  PACKED  IN  COMPLIANCE  WITH  "PURE  FOOD  LAW" 

Smyrna,  Delaware, 

Sepias  9,  1930, 

Gentlemen 

We  are  delighted  with  our  new  tomato  filler.  It  is  filling  our 
cans  more  uniformly  than  any  filler  we  have  ever  used.  It  more 
nearly  approaches  nand  work  than  any  filler  we  have  heretofor  used. 

It  has  not  mashed  a  single  can  and  has  given  not  only  a  more 
uniform  fill  but  a  more  satisfactory  fill  than  any  machine  we  have 
ever  used.  We  know  that  we  are  getting  a  very  much  better  yield  of 
cans  per  ton  of  tomatoes  this  year  as  compared  with  last. 

We  thought  you  would  like  to  have  this  voluntary  expression, 
hence  this  letter.  truly  yours. 


WOH/r. 


J,  H,  Hoffecker  Cng,  Co 


Manufacturers  of 

Pea  &  Bean  Fillers 
Rotary  Syruper 
Hot  Water  Exhauster 
Liquid  Plunger  Filler 
Tomato  Trimmer  & 
Scalder 
Tomato  Corer 
Process  Clock 
Corn  &  Milk  Shakers 
Beet  Topper 
Beet  Grader 
Beet  Slitter 
Beet  Slicer 
Tomato  Washer 
Can  Cleaner 
Can  Sterilizer 
Angle  Hanger 
Friction  Clutch 


AYARS  MACHINE  COMPANY 


Also  For  Beets,  Cherries,  Plums  etc. 


Salem.  New  Jersey 
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1928  MODEL  VINER 

MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 

CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 

VARIABLE  speed  drive  to  BEATER 
CYLINDER  ONLY 

Patented  March  15,  1928 
(REEVES  Transmission) 


CHISHOLM -RYDER  COMPANY,  Incorporated 


MANUFACTURERS  OF 

Green  Pea  Vlners 
Green  Pea  Feeders 
Green  Bean  Graders 
Green  Bean  Cleaners 
Green  Bean  Snippers 
Conveyors 
Can  Markers 
Lift  Trucks 


NIAGARA  FALLS,  N.  Y. 

SPECIAL  MACHINERY  BUILT 
TO  ORDER 


SPECIAL  AGENTS 

JAMES  Q.  LEAVITT  COMPANY 
Ogrden,  Utah 

A.  K.  ROBINS  &  CO.,  INC. 
Baltimore,  Md. 

BROWN  BOGGS  FOUNDRY  & 
MACHINERY  COMPANY,  Ltd. 
Hamilton,  Ontario 


NORTHERN  GROWN  TOMATO  SEED 

We  are  Headquarters  and  Extensive  Growers 
of  all  varieties  of  Tomatoes  used  by  the 

CANNING  TRADE 

and  are  always  glad  to  quote  prices,  either  for 
prompt  shipment  or  future  delivery,  on 
Bonny  Best,  Chalk’s  Jewel,  Earliana, 
Favorite,  Greater  Baltimore,  John 
Baer,  Matchless,  Red  Rock,  Stone, 
Marglobe,  Red  Head. 

Our  Stocks  are  unsurpassed  for  Earliness,  Uni¬ 
formity  and  Trueness  to  Type  and  are  largely 
used  by  the  most  critical  canners  in  the  trade. 

Stock  Put  Up  To  Suit  The 

Convenience  Of  The  Cannet 

PEA,  BEANS,  CORN 

AND  ALLSEEDS  USED  BY  THE  JEROME  B.  RICE  SEED  CO. 

CANNING  AND  PICKLING  TRADE  CAMBRIDGE,  NEW  YORK 
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A  CHAI N 
OF  YEAKS 

Time  is  the  greatest  test  of  product  or  policy.  For  years  the 
production  of  Heekin  Cans  has  steadily  increased.  The  num* 
ber  of  canners  using  Heekin  Cans  has  grown  year  after 
year.  Ahead  are  many  years  of  profitable  business.  This 
young  nation  has  just  started  to  grow.  Located  in  the  heart 
of  a  great  agricultural  country,  equipped  with  its  own  big 
River-Rail  Terminal,  Heekin  looks  ahead  with  confidence. 
The  future  of  the  Heekin  Can  Company  will  be  built,  as  in 
the  past,  on  rendering  service  to  the  canning  industry  . . . 
a  personal  interest  in  being  helpful  to  our  friends.  The 
Heekin  Can  Co.,  Cincinnati,  Ohio. 
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[rSTEMS] 


100  or  more  Sanitary  Type  Square 
or  Rectangular  Cans  per  minute — 

125  or  more  Dry  Package  Type 
Square  or  Rectangular  Cans  per 
minute,  if  your  plant  is  equipped 
with  Ams  Automatic  Square  Can 
Line  _ 


The  Ams  Automatic  Square  Can  Line  gives 
you:  the  experience  of  many  years  of  pione¬ 
ering  and  producing  this  class  of  machinery 
— precision — freedom  from  experiment¬ 
ation;  the  only  A  UTOMA  TIC  danger  for 
square  and  rectangular  cans  on  the  market; 
the  only  double  seamers  using  Genuine 
AMS  Clover  Leaf  Seaming  Rollers,  which 
make  the  most  uniform  and  perfect  seams 
so  far  obtained  on  square  and  rectangular 
cans. 

The  AMS  Automatic  Square  Can  is  used 
and  endorsed  by  leading  can  makers 
throughout  the  world.  Ask  us  for  full  de¬ 
tails  to  meet  your  requirements. 


Ams  No.  I445‘B  Automatic  Double  Seamer 


The  Max  Ams  Machine  Company 


{Originators  of  the  Sanitary  Can — 

Pioneer  Builders  of  Sanitary  Can  Machinery.) 

101  Park  Avenue,  New  York,  N.  Y. 


ft..,  tm  r„, 

THE  AMS  AUTOMATIC  SQUARE  CAN  UNE 


Plants  of  the 

PHILLIPS  CAN  COMPANY 

Manufacturers  of  Packers  Sanitary  Cans 
Division  of  the 

PHILLIPS  PACKING  COMPANY 

Packers  of  HIGH  CLASS  FOOD  PRODUCTS 
CAMBRIDGE,  MARYLAND,  U.  S.  A. 


PHILLIPS  SALES  CO.  Inc 

BROKERS  and  COMMISSION 
Canned  Foods  and  Canners*  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry, 
Brokers  and  representatives  desired  in  all  markets. 
Packers’  accounts  solicited. 

CAMBRIDGE,  MD.  U.  S.  A. 
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It’s  Better 


c 


Packed  in  Tin 


ONTINENTAL  SERVICE  scores  again! 


The  severe  droua;ht  was  but  one  of  many  A  trained  organization  of  '^Partners  in 
perplexing  problems  that  Canners  every-  the  business”  .  .  .  ample  manufacturing 
where  had  to  contend  with  in  1930.  facilities  and  many  plants  located  at 
In  the  end,  it  became  a  year  where  advantageous  points  of  distribution,  all 
service  was  the  most  important  and  were  instrumental  in  enabling  Conti- 
contributing  factor  to  the  success  of  nental  to  so  ably  meet  the  unusual  needs 
many  packs.  Whether  it  was  a  question  of  Canners  during  this  trying  period, 
of  research  or  the  ^rushing  through”  Whatever  may  come  in  1931,  Canners 
of  extra  shipments  of  cans.  Continental  may  confidently  depend  upon  Conti- 
served  its  customers  well.  nental’s  ability  to  serve  and  serve  well! 

Continental  Can  Company  Inc. 

Executive  Offices:  NEW  YORK:  100  East  42nd  Street  CHICAGO;  111  West  Washington  Street 
SAN  FRANCISCO:  155  Montgomery  Street 

•CONTINENTAL’S  SILVER  ANNIVERSARY  —  193  0 
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THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


The  Canning  Trade  is  the  only 
paper  published  exclusively  in  the  interest 
of  the  Canned  Food  Packers  of  the  United 
States  and  Canada.  Now  in  its  fifty- 
second  year. 

Entered  at  Postoffice,  Baltimore,  Md., 
as  second-class  matter. 

TERMS  OF  SUBSCRIPTION 

One  Year . $3.00 

Canada . $4.00 

Foreign . $5.00 

Extra  Copies,  when  on  hand,  each,  .10 
Advertising  Rates  Upon  Application. 
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PUBLISHED  EVERY  MONDAY 
By 

The  Trade  Company 

ARTHUR  I,  JUDGE 
MANAGER  AND  EDITOR 


107  SOUTH  Frederick  Street 
Baltimore,  Md, 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders  pay¬ 
able  to  The  Trade  Company. 

Address  all  communications  to  THE 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested  to  use 
the  columns  of  THE  CANNING  TRADE 
for  inquiries  and  discussions  among  them¬ 
selves  on  all  matters  pertaining  to  their 
business. 

Business  communications  from  all  sec¬ 
tions  are  desired,  but  anonymous  letters 
will  be  ignored. 

Arthur  I.  Judge,  Editor. 


EDITORIALS 

- * - . 

Thanksgiving — Ask  the  question,  “What  have 
we  to  be  thankful  for,  this  year?”  and  you  will 
see  dark  frowns  and  scowling  faces  as  the  major¬ 
ity  of  mankind  will  fairly  burst  with  an  indignant  re¬ 
ply — Thankful — for  what?  For  below  cost  prices  on 
canned  foods?  For  picayunish  buying  in  single  case 
lots  ?  For  the  most  unusual  drought  ever  experienced  ? 
For  Hoover?  For  Prohibition?  etc,  etc.  If  poor  hu¬ 
man  nature  could  but  remember  its  blessing  as  clearly 
and  as  long  as  it  does  its  real  or  imaginary  hurts,  what 
a  different  chorus  we  would  hear  welling  up  to  the 
sky. 

You  could  have  been  born  a  negro  in  the  heart  of 
darkest  Africa,  an  Eskimo  in  the  artic  circle,  a  China¬ 
man  in  one  of  the  starving  provinces  of  that  unhappy 
country ;  you  could  have  been  born  an  epileptic,  a  half 
demented  thing,  almost  if  not,  scorned  by  your  very 
mother.  But  instead  here  you  are  in  the  grandest  coun¬ 
try  the  Lord  ever  made,  living  in  an  age  that  has  never 
been  even  narrowly  approached  in  all  history,  in  a  lux¬ 
ury  which  even  the  greatest  King  could  have  only 
dreamed  about,  with  the  blessings  of  health,  civiliza¬ 
tion,  comfort  and  happiness  all  around  you — and  you 
take  it  as  a  mere  matter  of  course,  as  your  due. 

Of  all  men  in  business  possibly  the  canners,  the  sup¬ 
ply  men  and  the  distributors  of  canned  foods,  have 
greater  cause  for  thanksgiving  this  year  than  ever  be¬ 
fore,  or  of  any  other  set  of  men.  Thank  God  from 
your  heart  that  the  crops  as  planted  and  planned  did 
not  reach  the  cans,  everywhere,  this  past  season ;  that 
the  great  drought  did  come,  and  that  you  were  saved 
from  your  own  foolishness,  and  all  dependent  upon  this 
business  with  you.  That  now  you  have  a  good  year’s 
business,  with  increasing  demand  for  canned  foods,  in 
front  of  you,  and  that  you  can  operate  your  factories 
in  1931  with  the  expectation  of  success;  and  all  you 
whose  business  depends  upon  these  canners,  join  heart¬ 
ily  in  this  real  thanksgiving,  for  this  temporal  bless¬ 
ing;  and  none  of  you  can  fail  to  realize  the  debt  you 


owe  your  kindly  God  for  the  blessing  of  having  been 
chosen  in  birth  as  you  have  been  chosen,  and  placed  in 
this  nearest  to  terrestial  paradise  yet  discovered. 
Thanks!  Yea,  Lord,  with  all  my  heart  I  offer  Thee 
sincere  thanks,  and  sincere  apologies  for  my  ingrati¬ 
tude,  at  least  in  thought. 

“I  hate  ingratitude  more  in  a  man. 

Than  lying,  vainness,  babbling,  drunkenness. 

Or  any  taint  of  vice,  whose  strong  corruptions 
Inhabit  our  frail  blood,”  says  Shakespeare. 

Fixed  standards  —  one  of  the  young  and  pro¬ 
gressive  members  of  the  National  Canners  Asso¬ 
ciation  recently  wrote  Secretary  Gorrell,  and  then 
sent  us  a  copy  of  his  letter,  on  a  matter  that  deserves 
consideration,  because,  undoubtedly,  many  think  as  he 
does.  He  wrote: 

‘‘Under  the  Mapes  law,  the  Department  of  Agri¬ 
culture  is  now  trying  to  fix  standards  for  the  vari- 
out  canned  vegetables  to  be  included  under  these 
regulations. 

‘‘I  have  been  wondering  how  these  standards  as 
they  will  be  laid  down  in  statute  form,  will  work 
out  with  a  canner  when  he  runs  into  a  season  such 
as  this  year  has  been,  when  the  lack  of  moisture 
causes  the  stuff  to  grow  tough  and  the  handling  of 
the  quality  is  practically  beyond  the  canners  con¬ 
trol. 

‘‘Take  peas  this  year,  for  instance,  the  lack  of 
moisture  during  the  growing  season  and  then  the 
extreme  heat  during  the  harvesting  period  caused 
almost  every  pea  to  grow  tough  and  woody  and  of 
such  a  texture  that  all  the  variation  in  blanching, 
cooking  and  the  other  canning  processes  wouldn’t 
change  the  quality  a  bit. 

“The  farmer  is  only  too  willing  to  deliver  the 
right  kind  of  quality  if  the  weather  man  grants  it 
to  him,  but  when  the  opposite  is  a  reality,  and  he 
not  only  suffers  by  poor  yields,  but  the  quality  of 
such  a  grade  that  we  would  not  dare  to  pack  it 
under  the  law,  and  yet  if  he  refuse  it,  we  can  con- 
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ceive  a  terrible  howl  among  the  growers,  which, 
in  effect,  would  pave  the  way  for  our  getting  out  of 
business. 

“Would  the  standards  now  being  formed,  be 
flexible  enough  to  make  a  reasonable  allowance  for 
conditions  such  as  described  when  they  unavoid¬ 
ably  present  themselves? 

“This  question,  we  believe,  should  be  discussed 
in  the  Trade  Papers.” 

To  the  man  afflicted  with  crops  that  cannot  be  made 
into  the  standard  he  desires  or  as  prescribed  under  the 
law,  such  a  flexibility  in  the  law  would  naturally  seem 
to  be  very  desirable.  But  let  him  stop  to  think  what 
“confusion  worse  confounded”  would  result  if  the  law 
makers,  or  rather  the  standard  makers,  should  attempt 
such  a  thing.  In  the  first  place  such  a  standard  could 
be  only  a  year’s  standard,  changeable  every  season,  and 
at  once  uniformity  would  be  destroyed.  But  this  would 
take  place  not  only  in  different  years,  but  in  different 
parts  of  the  country.  There  never  before  was  such  a 
widespread  drought  and  damage  to  crop  qualities  as  in 
1930 ;  and  yet  some  sections  received  relief  in  time,  and 
found  that  the  quality  never  was  better.  Again,  early 
in  the  season  the  quality  frequently  is  very  poor  and 
most  discouraging  to  the  growers  and  to  the  canners, 
and  then  later  on  in  the  same  season  this  condition 
changes  completely  and  the  quality  runs  as  fine  as  any¬ 
one  could  wish.  In  such  a  case  you  would  have  two 
sets  of  standards  in  one  season,  and  varying  standards 
for  various  sections.  It  would  be  the  worst  sort  of 
confusion,  but  in  fact  there  would  be  no  standard  and 
we  would  be  exactly  where  are  today. 

No,  this  could  not  be  done.  The  standard  must  be 
fixed  and  rigidly  adhered  to,  year  in  and  j^ear  out,  and 
for  all  sections  alike. 

The  writer  of  the  letter  is  too  young  a  man  to  re¬ 
member  when  the  world  was  ruled  by  its  conscience, 
and  men  governed  their  actions  by  the  moral  law^s  of 
God,  knowing  they  would  be  held  accountable  for  the 
sin  of  gluttony  if  they  drank  to  excess,  rather  than  as 
now  by  the  Federal  Courts  if  they  drink  at  all ;  but  he 
may  have  heard  bon  vivants  say  that  certain  vintages 
of  their  favorite  wines,  as  grown  and  produced  in  fa¬ 
mous  wine  countries,  were  notable  in  certain  years  for 
their  delicacy  and  deliciousness,  and  yet  the  same  wine 
in  other  years  was  known  to  be  inferior.  Had  you 
ordered  for  your  dinner  a  wine  of  one  of  those  famous 
years,  as  your  father  might  have  done  before  the  Fed¬ 
eral  Court  of  this  country  attempted  to  usurp  the  pre¬ 
rogatives  of  Almighty  God,  your  dinner  check  would 
have  shown  a  higher  price  than  if  he  had  been  satisfied 
to  take  a  vintage  of  one  of  the  poor  years.  There  have 
always  been  good  years  and  poor  years  in  this  matter 
of  quality  in  nature’s  yields,  and  there  must  always  be. 
And  the  unfortunate  so  afflicted  must  suffer  while  the 
more  fortunate  will  profit.  It  is  a  penalty  that  law's 
cannot  change,  and  which  any  attempt  to  so  change 
results  in  confusion  and  disaster. 

AN  XMAS  GIFT  SUGGESTION— D.  E.  Greb,  Man- 
ger  of  the  Cedar  Rapids,  Iowa,  plant  of  the  J. 
LeRoy  Farmer  Canning  Company,  writes  us  that 
several  years  ago  he  suggested  “Give  A  Case  Of  Canned 
Foods  For  Xmas,”  and  he  urges  that  as  a  good  move 
for  this  year.  And  w'e  heartily  agree  with  him. 

Mr.  Greb  goes  on  to  say:  “In  these  days  of  unem¬ 
ployment,  Santa  Claus  with  a  case  of  canned  foods 
would  be  most  welcome  to  the  average  layman’s  home. 
It  is  easy  to  picture  the  benefits  to  the  trade. 


“May  I  again,  through  your  columns,  suggest  to  the 
canners,  food  brokers,  can  and  machinery  manufactur¬ 
ers,  grocery  chains,  wholesale  and  retail  grocers  that 
they  adopt  and  give  all  possible  publicity  to  the  above 
mentioned  slogan  from  now  until  Xmas,  and  then  do  it 
again  next  year.” 

- 

PACKING  BETTER  TOMATOES  NOW  IN  THE 
PHILADELPHIA  DISTRICT 
Says  the  U.  S.  Department  of  Agriculture. 

WHEN  housewives  living  in  Pennsylvania,  New 
Jersey  or  Delaw'are  go  to  the  store  this  year  for 
a  can  of  tomatoes  or  tomato  puree  or  paste,  or 
a  bottle  of  catsup  or  chili  sauce,  they  can  check  up  per¬ 
sonally  on  the  work  of  the  Food  and  Drug  Administra¬ 
tion,  U.  S.  Department  of  Agriculture,  according  to 
C.  S.  Brinton,  chief  of  the  Administration’s  Philadel¬ 
phia  Station. 

The  Philadelphia  Station  has  for  two  years  con¬ 
ducted  an  intensive  campaign  of  checking  up  on  all  to¬ 
mato  packing  and  canning  plants  in  the  district,  wdth  a 
view'  to  action  against  any  plants  not  operating  strictly 
in  accordance  with  the  provisions  of  the  Federal  Food 
and  Drugs  Act.  Those  W’ho  have  misinterpreted  or 
violated  the  law  have  been  instructed  on  how  to  im¬ 
prove  the  quality  of  their  products.  Some  packers  have 
been  forced  to  retire  from  business  by  reason  of  their 
failure  to  comply  w'ith  the  law. 

During  the  past  season  inspectors  connected  with 
the  Philadelphia  station  visited  50  per  cent  of  the  can¬ 
ning  plants  and  found  no  evidence  anywhere  of  adul¬ 
teration  by  the  use  of  w'ater,  seepage  or  “cyclone”  juice 
in  their  canned  tomatoes.  The  cans  were  in  all  cases 
being  filled  fairly  well,  although  some  were  not  filling 
their  cans  as  full  as  they  should  be.  Buyers  and  can¬ 
ners  told  Federal  inspectors  that  the  intensive  cam¬ 
paign  of  the  past  two  years  has  had  a  beneficial  effect 
on  the  quality  of  canned  tomatoes  produced  in  the  Phil¬ 
adelphia  Station’s  territory,  and  has  been  effective  in 
preventing  adulteration  of  that  food. 

Owdng  to  a  short  crop  caused  by  the  hot,  dry  weather 
to  low  prices,  and  to  the  active  corrective  campaign 
against  manufacturers  of  tomato  products  (paste,  cat¬ 
sup  or  chili  sauce),  containing  excessive  rot,  a  number 
of  firms  W'hich  had  formerly  packed  these  foods  did  not 
operate  this  season.  Inspectors  visited  all  of  the  plants 
packing  tomato  products  and  made  careful  inspections 
of  the  premises  and  of  plant  operations.  Conditions  at 
a  few'  plants  were  such  as  to  indicate  that  adulterated 
material  might  have  been  packed.  The  inspectors 
w'arned  operators  at  these  plants  concerning  the  pure- 
food  regulations,  and,  w'hen  requested,  showed  the 
managers  the  kind  of  material  that  would  cause  trouble 
under  the  law,  and  gave  them  practical  suggestions  as 
to  how  they  could  eliminate  questionable  material  from 
their  products. 

Follow-up  inspections  at  these  plants  showed  that 
the  operators  are  now  packing  a  legal  and  wholesome 
product. 

- * - 


A  CHANGE  IN  NAME 

A  CHANGE  in  style  of  their  partnership  name  from 
jT-^Kiser  &  Hoe  Company  to  JCiser-Walton-Arm- 
strong  Company  is  announced  as  of  November  1, 
1930.  They  are  brokers  of  long  standing  in  Columbus, 
Ohio.  There  has  been  no  change  in  the  personnel  of 
the  company,  except  that  recently  Mr.  H.  M.  Brinker 
became  associated  with  them.  They  believe  they  are 
in  better  position  than  ever  to  serve  you. 
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Plain 


Varnished 


Keeping  Control 


HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 


fW' ^HAT  a  tough  break  it  is  when  any  unit  in  a 
production  line  gets  beyond  control. 

Imagine  the  mess  you’d  be  in  with  your  filler 
or  your  closing  machine  if  they  didn’t  keep  absolute 
control  of  the  cans  in — and  thru — and  out. 

So  it  is  with  husking  and  huskers.  Early  in  our 
husker  building  experience  we  learned  a  vital  lesson — 
that  to  get  uniformly  good  husking — constant  produc¬ 
tion  without  stopping  to  remove  clogs — the  ears  of 
corn  must  be  continually  under  control — into  and  thru 
and  out  of  the  husker. 

Which  is  the  reason  there  has  never  been  a  Peerless 
Husker  that  relied  on  chance  or  gravity  in  any  way. 
They  have  always  had  a  forced  feed  and  a  forced  dis¬ 
charge — thorough  control  of  the  ears  all  the  way  thru 
— just  one  reason  why  nine  of  every  ten  huskers  now 
in  use  are  Peerless. 

Controlled  husking  has  reached  its  zenith  in  the 
Peerless  Super  Husker.  Controlled  feed — controlled 
discharge — and  now  actually  a  controlled  husking 
operation,  for  in  the  Super  an  almost  human  Geneva 
Gear  arrangement  stops  and  holds  each  ear  of  corn 
first  in  contact  with  one  pair  of  rolls  then  with  an¬ 
other.  Thus,  a  quality  of  husking  attainable  in  no 
other  machine  has  been  made  possible  by  this  new, 
truly  SUPER  husker  made  by  Peerless. 

Write  us  today  for  full  information  and  a  proposal 
on  exchanging  your  present  huskers.  Just  state  their 
make,  age  and  number. 


Dry  Package  Equipment 


We  have  developed  many  ma¬ 
chines  which  effect  considerable 
economy  in  the  production  of 
dry  package  containers  of  every 
shape. 

Send  us  your  problems  and  get 
the  benefit  of  our  experience  in 
reducing  your  production  costs. 


Builders  of  the  300  a  minute  line 


BROOKLYN 
N.  Y.,  U.  S.  A. 


E.  W.  BLISS  CO 


I  Det’-oit,  Cleveland,  Chicago,  Cincinnati, 
Philadelphia,  New  Haven,  Rochester 


Sales  Offices 


Artistic 


Sprague -Sells  Corporation 

Division  of 

Food  Machinery  Corporation 

308  West  Washington  Street  Chicago,  I 


Peerless  Super  Husker 

Showing  the  “Almost  human  Geneva  Gear”  that 
makes  “Controlled  Husking”  possible 
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Canned  Foods  Industry  in  Japan 

and 

The  Canned  Foods  Association  of  Japan 

By  The  Canned  Food  Association  of  Japan  776  Marunoucki  Bldg.,  Tokyo,  Japan. 


NOTE — The  following  interesting  little  Pamphlet  came  to  our  desk, 
and  it  contains  so  much  hiformatiori,  and  shows  so  clearly  the  advance 
of  canning  in  Japan,  that  we  know  our  readers  will  enjoy  and  appre¬ 
ciate  its  reading  — The  Editor. 


THE  PRESENT  CONDITION  OF  THE  CANNING 
INDUSTRY  IN  JAPAN 
The  Course  of  Development 


The  latest  total  pack  put  up  by  the  Japanese  amounted  to 
4,500,000  cases — 80,000,000  yen,  of  which  about  1,500,000  cases 
40,000,000  yen  were  exported,  and  packers  exceed  five  hundred 
in  number. 


The  origin  of  the  canning  industry  in  Japan  can  be  traced 
back  to  the  fourth  year  of  Meiji  (1871),  when  Mr.  Masa- 
nori  Matsuda  was  instructed  to  pack  sardines  in  oil  by  a 
French  missionary  at  Nagasaki.  It  was  really  about  sixty  years 
after  the  invention  of  the  art  of  preserving  foods  by  Mr.  Nich¬ 
olas  Appert.  In  the  eighth  year  of  Meiji  (1875),  at  the  Agri¬ 
cultural  Bureau  of  the  Department  of  Home  Affairs,  they 
started  to  experiment  on  this  art,  and  then  in  the  ninth  year  of 
Meiji  (1876)  a  canning  laboratory  was  established  by  the  Hok¬ 
kaido  Colonial  Bui’eau.  In  the  tenth  year  of  Meiji  (1877)  the 
Colonial  Bureau  engaged  Mr.  Treat,  from  the  State  of  Maine, 
U.  S.  A.,  and  other  one  instructor,  and  built  canneries  at  Nem- 
uro  and  Ishikari,  and  then  collected  students  to  have  them 
trained  in  the  art  of  canning,  and  sold  their  manufactures  to 
FVance  on  trial.  Subsequently  in  th  eseventeenth  year  of  Meiji 
(1881),  for  the  first  time,  a  private  canning  enterprise  came  into 
existence  in  Hiroshima  and  their  several  products  were  sold  on 
trial  in  the  home  market,  but  it  was  quite  natural  that  such  prod¬ 
ucts  of  unskillled  art  were  unfavorably  received  by  the  public 
and  met  with  only  a  small  demand  as  novelties. 

The  Sino-Japanese  War,  in  the  27-28th  year  of  Meiji  (1894-5), 
aroused  a  comparatively  good  demand  for  military  use,  and  re¬ 
sulted  in  a  sudden  increase  of  output.  It  is  since  this  war  that 
our  canned  foods  have  established  their  standing  as  merchan¬ 
dise.  The  statistics  of  agriculture  and  commerce  at  that  time 
show  that  the  annual  pack  amounted  to  10,000,000  pounds  (if 
converted  into  the  standard  case  of  1  lb.  d4  oz. — over  208,300 
cases). 

Then  after  the  Boxer  troubles  we  had  the  Russo-Japanese 
War  in  the  37th-38th  year  of  Meiji  (1904-5),  when  the  military 
demand  so  greatly  increased  and  about  10,000,000  kwan  by 
weight,  that  is  about  2,000,000  cases  of  1  lb.  4  doz.  were  con¬ 
sumed.  Moreover,  on  the  occasion  of  the  European  War,  the 
shortage  of  foods  there  accelerated  the  export  of  the  Japanese 
canned  foods,  and  the  despatch  of  Japanese  troops  to  Tsingtau 
and  Siberia  was  another  factor  that  stimulated  this  business. 
Thus  our  industry  of  canning  showed  a  conspicuous  progress 
after  each  war,  being  encouraged  by  it. 

As  a  result  of  the  Treaty  of  Portsmouth,  Japan  obtained  the 
fishing  rights  at  Kamchatka  and  the  Maritime  Province  of  Rus¬ 
sian  territory,  and  Messrs.  Tsutsumi  &  Co.  took  the  lead  in 
development  of  the  salmon  canning  business  at  Kamchatka.  In 
the  second  year  of  Taisho  (1913)  the  said  firm  imported  auto¬ 
matic  can  making  machines  and  automatic  canning  equipment 
from  America,  and  this  was  an  epoch-making  event  in  the  his¬ 
tory  of  the  canning  buusiness  of  this  country. 

The  crab  canning  business  that  was  commenced  at  Nemuro  in 
the  forty-first  year  of  Meiji  (1908)  has  gradually  made  a  favor¬ 
able  growth,  and  now  it  holds  an  important  position  in  the  ex¬ 
ports  of  canned  foods. 

The  Toyo  Seikan  Kabushki  Kaisha  (Oriental  Can  Co.,  Ltd.), 
which  was  established  in  Osaka  in  the  fifth  year  of  Taisho  (1916) 
gave  the  opportuunity  for  a  division  of  work  between  the  can 
making  and  canning  industries,  and  at  present  almost  85  per 
cent  of  the  tot?il  pack  is  packed  in  the  cans  supplied  by  can  mak¬ 
ing  companies. 


Pack  of  Canned  Foods  of  Japan 
Second  Year  of  Showa  (1927) 

Article 

Bpef  . 

Beef  and  Vegetables  (Inc- 
cluded  in  beef) 


Oyster  . 

Top-Shell  . 

Clam  (Seasoned) 

Laver  . 

Shrimp  . 


Apricot 


Quince 

Cherry 


(Jap.  Chow  Chow) 

Green  Peas . 

Mushroom  . 


Fuki  (Petasites  Jap.). 
Nameko  (Mushroom). 

Straight  (Beans) . 

Beans  (Seasoned) . 


Qtty.  (Case) 

Amt.  (Yen) 

160,000 

2,784,000 

25,000 

450,000 

380,000 

5,600,000 

30,000 

450,000 

565,000 

9,284,000 

130,000 

1,105,000 

42,000  1 

333,999  j 

12,750,000 

180,000 

1,485,000 

100,000 

600,000 

40,000 

360,000 

30,000 

690,000 

18,000 

324,000 

18,000 

324,000 

15,000 

124,500 

25,000 

287,500 

30,000 

214,000 

60,000 

780,000 

6,000 

174,000 

75,000 

975,000 

1,102,000 

20,166,000 

300,000 

3,405,000 

18,000 

153,000 

20,000 

380,000 

12,000 

84,000 

10,000 

155,000 

10,000 

65,000 

10,000 

85,000 

5,000 

57,500 

115,000 

1,035,000 

500,000 

5,419,500 

180,000 

2,160,000 

80,000 

760,000 

15,000 

247,500 

50,000 

725,000 

75,000 

450,000 

10,000 

95,000 

8,000 

220,000 

15,000 

172,500 

10,000 

115,000 

100,000 

900,000 

543,000 

5,845,000 

2,710,000 

40,714,500 
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HUSKER 


‘^Quality  Has  No  Substitute” 

THE  UNITED  COMPANY 

CONTINENTAL  TRUST  BUILDING 


Built  and  guaranteed  by 
Fay  &  Scott 


BALTIMORE 


MARYLAND 
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l*ack  in  Russian  Territory 


Silver  Salmon . 

55,000 

1,375,000 

Red  Salmon . 

Chum  Salmon  )  . 

....  508,000 

14,732,000 

Pink  Salmon  j . 

87,000 

783,000 

Crab  . 

...  150,000 

5,100,000 

..  Total  . 

....  800,000 

21,990,000 

Third  Year  of  Showa  (1928) 

Article 

Qtty.  (Case) 

Amt.  (Yen) 

Beef  . 

....  120,000 

2,520,000 

Beef  and  Vegetables . 

60,000 

780,000 

Poi'k  . 

30,000 

510,000 

Milk  . 

....  390,000 

6,825,000 

Others  . 

30,000 

600,000 

Total  . 

....  630,000 

11,235,000 

Salmon  . 

....  170,000 

1,700,000 

Crab  (Coast)  . 

....  325,000  ( 

Crab  (, Floating) . 

....  160,000  ) 

14,800,000 

Bonito  and  Mackerel . 

....  160,000 

1,360,000 

Sardine  . 

....  110,000 

660,000 

Whale  . 

65,000 

617,500 

Ear-Shell  . 

30,000 

570,000 

Scallop  . 

10,000 

180,000 

Hokki  . 

15,000 

247,500 

Clam.  (Boiled)  . 

25,000 

212,500 

Ovster  . 

20,000 

160,000 

Top-Shell  . 

25,000 

287,000 

Clam  (Seasoned)  . 

35,000 

297,500 

Laver  . 

50,000 

650,000 

Othei's  . 

80,000 

1,120,000 

Total  . 

.  1,165,000 

22,862,500 

Pineapple  . 

.  330,000 

4,125,000 

Peach  . 

25,000 

212,500 

Strawberi-v  Jam . 

20,000 

370,000 

Apricot  . 

10,000 

65,000 

Chestnut  . 

15,000 

270,000 

Pear  . 

10,000 

65,000 

Quince  . 

7,000 

56,000 

Cherry  . 

15,000 

165,000 

Others  . 

.  100,000 

900,000 

Total  . 

.  532,000 

6,228,500 

F  ukujinzuke 

(Jap.  Chow  Chow) . 

.  170,000 

2,210,000 

Green  Peas . 

85,000 

850,000 

Mushroom  . 

30,000 

600,000 

Bamboo  Sprout . 

50,000 

750,000 

Bamboo  (No.  10  Can) . 

90,000 

594,000 

Fuki  (Petasites  Jap) . 

12,000 

84,000 

Nameko  (Mushrooms)  _ 

7,000 

175,000 

Straight  Beans  . . 

15,000 

157,500 

Beans  (Seasoned)  . 

10,000 

110,000 

Others  . 

.  100,000 

900,000 

Total  . 

.  569,000 

6,430,500 

Grand  Total  . 

.  2,896,000 

46,750,500 

Pack  in  Russian  Territory 

Red  Salmon  (Nichiro).... 

.  758,097  ( 

(  Others  ).... 

43,731  \ 

23,253,012 

Silver  Salmon  (Nichiro).... 

32,523  ( 

(  Others  ).... 

1,619,  ) 

853,550 

Chum  Salmon  (Nichiro).... 

1,408  ( 

15,488 

(  Others  ).... 

Pink  Salmon  (Nichiro).... 

.  375,680  ) 

(  Others  ).... 

32,048  1 

4,281,144 

Crab  (Nichero).... 

.  127,895 

5,115,800 

(  Others  ).... 

Total  . 

.  1,373,001 

33,518,994 

Fourth  Year  of  Showa  (1929) 

Article 

Qtty.  (Case) 

Amt.  (Yen) 

Beef  . 

.  100,000 

2,000,000 

and  Vegetables . 

.  30,000 

360,000 

25,000 

400,000 

9.414,933 

(  . 

loo;) 

3':  c-'i 

- - 

- - -  - 

Total  . 

.  745,C02 

12,554,033 

Salmon  . 

635,425 

6,354,520 

Crab  (Coast)  . 

69,691 

2,369,494 

Crab  (Floating)  . 

358,804 

12,199,336 

Bonito  and  Mackerel . 

100,000 

800,000 

Sardine  . 

80,000 

400,000 

Whale  . 

50,000 

425,000 

Ear-Shell  . 

28,000 

10,000 

476,000 

Scallop  . 

170,000 

Hokki  . 

18,000 

288,000 

Clam  (Boiled)  . 

46,000 

365,650 

Oyster  . 

15,000 

120,000 

Top -Shell  . 

20,000 

150,000 

Clam  (Seasoned)  . 

30,000 

25,000 

210,000 

Laver  . 

225,000 

Others  . 

100,000 

800,000 

Total  . 

1,595,920 

25,353,000 

Pineapple  . 

....  450,087 

4,664,013 

Peach  . 

18,000 

144,000 

320,000 

Strawberry  Jam  . 

20,000 

8,000 

Apricot  . 

96,000 

Chestnut  . . 

10,000 

80,000 

Quince  . 

5,000 

35,000 

Cherry  . 

10,000 

95,000 

Others  . 

80,000 

720,000 

Total  . 

....  611,082 

6,324,013 

Fukujinzuke 

(Jap.  Chow  Chow) . 

...  150,000 

1,875,000 

Green  Peas  . 

80,000 

650,000 

Mushroom  . 

20,000 

360,000 

Bamboo-Sprout  . 

60,000 

780,000 

Bamboo  (No.  10  can) . 

...  110,000 

660,000 

Fuki  (Petasites  Jap.) . 

12,000 

84,000 

Nameko  (Mushi’oom)  . 

5,000 

115,000 

Beans  (Seasoned)  . 

20,000 

168,000 

Others  . 

70,000 

400,000 

Total  . 

....  527,000 

5,182,000 

Grand  Total  . 

.  3,479,604 

49,413,946 

Pack  in  Russian  Territory 

Red  Salmon  (Nichero) . 

.  569,814 ) 

1 

(  Others  ) . 

63,236 

i  16,522,605 

t 

Silver  Salmon  (Nichiro) . . 

40,835  1 

(  Others  ) . 

1,041  1 

1  827,051 

( 

Chum  Salmon  (Nichiro) . 

38,328  1 

(  Others  ) . 

4,711  ' 

\  430,390 

( 

Pink  Salmon  (Nichiro) . 

82,289  1 

(  Others  ) . 

7,758 

1  900,470 

Crab  (Nichiro) . 

.  109,516 

3,723,544 

(  Others  ) . 

Total  . 

.  917,528 

22,404,060 

The  Present  Condition  of  the  Can  Making  Industry 

The  manufacture  of  the  can  which  is  the  container  of  pre¬ 
served  foods  is  now  worked  under  the  latest  methods  of  the 
modern  rationalism.  The  following  explains  the  present  condi¬ 
tion  of  this  business  in  this  country. 

Toyo  Seikan  Kabushiki  Kaisha  (Oriental  Can  Co.,  Ltd.) — 
Head  ofiice,  Osaka;  factory.  Osaka,  Tokyo,  Hiroshima,  Takao, 
Aomori;  can-making  equipment,  ordinary  8  lines,  high  speed  1 
line. 

Hokh.ai  Seik.an  Soko  Kubushiki  Kaisha  (North  Seas  Can  and 
Warehousing  Co.,  Ltd.) — Head  office,  Otaru.  Hokkaido;  factory, 
Otaru;  can-making  equipment,  ordinary  6  lines,  high  speed  1  line. 

Nippon  Seikan  Kabui5hiki  Kaisha  (Japan  Can  Co.,  Ltd.) — 
Head  office,  Hakodate;  factory,  Hakodate;  can-making  equip¬ 
ment,  ordinary  2  lines. 

Tabuta  Seikan  Kabushiki  Kaisha  (Tobata  Can  Co.,  Ltd.) — 
Head  office,  Tobata;  factorj*,  Tobata;  can-making  equipment, 
high  speed  1  line. 

Meikodo  Kabushiki  Kaisha  (Meikodo,  Ltd.) — Head  office, 
Tokyo;  factory,  Tokyo,  can-making  equipment,  ordinary  1  line. 

Total — Ordinary  17  lines;  high  speed  3  lines. 

r  capacity  of  1  line  (10  hours  a  day):  High 

rpc-d,  133,0.0  .ano;  oiulr.ary,  TO.OOO  cans. 


We  are  producing  a  superior 
quality  of  Coke  Tin  Plates 
specially  adapted  to  the  require- 
inentsof  the  canning  and  packing 
industry.  Demand  American 
Cokes — the  best  obtainable. 

We  manufacture  a  complete  line  of  Sheet 
and  I'In  Mill  Products — Black  Sheets,  Gal¬ 
vanized  Sheets,  Tin  andTemc  Plates,  Etc. 


AMERICAN  SHEET  AND  TIN  PLATE  COMPANY 


SUBSIDIARY  OF  UNITED  STATES  STEEL  CORPORATION 
General  Offices:  Frick  Building,  Pittsburgh,  Pa. 

District  Sales  Offices:  —  Chicago  Cincinnati  Denver  Detroit 
New  Orleans  New  York  St.  Louis  Philadelphia  Pittsburgh 
Pacific  Coast  Distributors  —  COLUMBIA  STEEL  COMPANY,  San  Francisco 
Los  Anspeles  Phoenix  Salt  L«ike  city  Portland  Seattle  Honolulu 


lixport  Distributors^VvllT^Vi  STATES  STEEL  PRODUCTS  CO.,  New  Y'ork  City 
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Canners  Ejcchange 
Subscribers 

at 

Warner  Inter-Insurance 
Bureau 


Fire  Insurance 
for  the  Canning  Industry 
at  an  average  of  60c.  below 
the  usual  rates. 


LANSING  B.  WARNER  Incorp. 
155  East  Superior  Street 
Chicago,  Illinois 


LABELS 


— as  you  like  them 
— when  you  want  them 

We  are  so  located  that  we  can  take 
care  of  all  your  wants,  promptly, 
dependably. 

Avoid  a  rush-job.  Give  us  time 
and  we  can  give  you  the  better  job. 
But  we  can  take  care  of  the  rush 
job,  too. 

— Labels  of  every  description 
— As  many  colors  as  desired 
— And  at  the  right  prices 


Piedmont  Label  Co.,  Inc. 

Bedford,  Va. 


All  Products  cooked  SUCCESSFULLY,  ONLY 
in  RETORTS— ATo  Breakdowns! 

IMPROVED  STEEL  PROCESS  RETORT. 
Constructed  to  use  either  dry  steam  or  open  bath 
process. 


COKE 
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The  cans  used  by  our  packers  were  formerly  manufactured  by 
themselves  in  the  early  days,  but  the  establishment  of  the  Toyo 
Seikan  Kabushiki  Kaisha  (Oriental  Can  Co.,  Ltd.)  in  Osaka  in 
the  fifth  year  of  Taisho  (1916)  paved  the  way  for  the  division  of 
work  between  can  making  and  canning  throughout  the  industry. 

Towards  the  tenth  year  of  Taisho  (1921)  about  60  per  cent 
of  the  whole  pack  still  depended  upon  self-made  cans,  but  lat¬ 
terly  only  a  part  of  the  packers  who  are  doing  business  on  a 
small  scale  use  self-made  cans,  and  about  85  per  cent  use  the 
cans  supplied  by  can-making  companies;  thus  the  can-making 
industry  and  canning  business  have  almost  accomplished  the  di¬ 
vision  of  work. 

At  the  time  of  self -can-making  solder  was  employed  to  join 
the  body  and  top  or  bottom  of  their  cans,  this  work  being  done 
by  hand,  and  naturally  its  efficiency  was  very  low;  but  the  mod¬ 
ern  can-making  companies  use  automatic  can-making  machines 
and  packing  material  to  join  the  body  and  top  or  bottom,  and 
as  a  matter  of  course  efficiency  in  can  making  and  also  in  can¬ 
ning  has  greatly  increased  by  the  introduction  of  this  automatic 
scaling  method. 

The  Existing  Condition  of  Our  Canning  Industry 
It  is  about  fifty  years  since  the  canning  industry  took  first  root 
in  Japan,  and  it  gradually  progressed  to  the  existing  condition, 
but  there  is  a  wide  difference  between  the  packers  when  observed 
from  the  point  of  their  factory  capacity  and  equipment.  There 
exists  such  a  big  organization  as  the  Nichiro  Fishery  Co.,  Ltd., 
which  holds  a  premier  position  in  the  world  in  its  productive 
power  of  canned  salmon,  while  at  the  other  end  of  the  scale 
there  are  such  small  ones  as  are  engaged  in  as  a  subsidiary  busi¬ 
ness  and  pack  annually  only  1,000  cases  or  so.  However,  to  op¬ 
erate  successfully  as  an  independent  cannery  it  is  necessary  that 
it  should  pack  more  than  5,000  cases  a  year  at  least. 

The  canneries  on  a  big  scale  pack  by  automatic  sealing  ma¬ 
chines  and  the  medium  sized  ones  by  semi-automatic  arrange¬ 
ments,  and  even  the  smaller  ones  generally  use  automatic  or 
semi-automatic  sealing  machines  at  present.  Automatic  equip¬ 
ments  are  mostly  used  for  the  canning  of  salmon  or  other  fish 
or  pineapple,  which  are  produced  in  large  quantities. 

Canned  Fish 

Canned  fish  is  the  most  improved  and  at  the  same  time  most 
largely  produced  of  all  the  Japanese  canned  foods,  and  both 
salmon  and  crab  occupy  the  most  important  situation  among 
them,  followed  by  mackerel  and  sardine. 

1.  Salmon:  Formerly  this  was  only  packed  at  Nemuro  and 
Yetorofu,  the  cradle  of  this  industry,  but  since  Japan  has  ob¬ 
tained  the  fishing  rights  of  Kamchatka  as  the  result  of  the 
Treaty  of  Portsmouth,  it  has  made  a  favorable  progress,  and 
from  800,000  to  1,000,000  cases  of  salmon  are  now  packed  by 
Japanese  yearly.  Of  this  production  about  70  per  cent  are  red 
and  silver  salmon,  which  are  all  exported  to  England,  and  the  re¬ 
maining  30  per  cent  are  pink  salmon.  This  quality  is  chiefly  for 
home  consumption,  but  recently  this  pink  salmon  has  gained 
markets  abroad,  and  consequently  the  salmon  canning  business 
in  Aomori,  the  pink  salmon  distributing  centre,  has  become  re¬ 
markably  prosperous,  and  the  pack  of  the  fourth  year  of  Showa 
(1929)  amounted  to  490,000  cases  in  that  place,  and  in  addition 
at  Nemuro  and  Yetorofu  about  150.000  cases  were  packed.  In 
the  same  year  our  export  business  of  pink  salmon  showed  a  vivid 
activity  and  400,000  cases  were  sent  abroad.  In  view  of  the  fact 
that  the  recent  decrease  of  salmon  catch  in  America  and  Canada 
is  reflecting  upon  our  export  business  favorably,  we  think  this 
industry  on  this  side  will  no  doubt  have  a  brighter  future. 

2.  Crab:  Since  the  first  exportation  of  canned  crab  in  the  41st 
year  of  Meiji  (1908)  the  crab  floating  cannery  (cannery  set  on 
board  a  steamer)  has  made  a  remarkable  progress,  although  it 
has  met  with  many  troubles  on  its  way  to  the  present  thriving 
condition.  In  the  fourth  year  of  Showa  (1929)  16  floating  can¬ 
neries  packed  300,000  cases,  and  adding  200,000  cases  packed  at 
Kamchatka.  Karafuto,  Nemuro  and  Kurile  Islands,  the  pack 
reached  500,000  cases  in  the  ag^egate.  The  greater  part  of 
this  pack  was  exported  to  America  and  Europe;  and  standing 
abreast  with  salmon,  it  occupies  the  most  important  position  of 
the  marine  product  canning  industry  in  this  country.  Recently, 
owing  to  the  progress  of  the  Russian  floating  canneries,  there 
has  arisen  a  competition  of  sale  in  Europe  and  America,  so  that 
it  is  somewhat  under  distressed  circumstances,  but  this  year  sev¬ 
eral  ships  sailed  for  the  eastern  coast  of  Kamchatka  and  Bering 
Sea,  therefore  some  increase  in  pack  was  expected,  and  the  fur¬ 
ther  development  of  this  industry,  we  think,  simply  depends 
upon  a  well-controlled  selling  policy. 

3.  Tuna  in  Oil:  Though  this  belongs  to  a  quite  recent  devel¬ 
opment,  the  gradual  reduction  of  pack  caused  by  the  decrease  of 
catch  in  America  will  no  doubt  have  a  favorable  effect  on  this 
business  in  Japqn. 


4.  Boiled  Clam.  Hokki,  Scallop  and  Oysters:  These  several 
years  they  have  fouund  their  way  into  foreign  markets,  chiefly 
being  exported  to  America,  but  the  recent  revision  of  the  Amer¬ 
ican  customs  tariff  imposing  much  heavier  duties  on  them,  has 
brought  our  exportation  to  a  stagnant  condition,  however,  as  the 
packers  are  doing  their  best  to  bring  down  their  cost  of  produc¬ 
tion,  we  expect  that  their  markets  will  gradually  be  recovered 
and  extended. 

5.  Sardine :  By  the  endeavor  of  the  packers  and  exporters  con¬ 
cerned  they  have  been  able  to  build  up  markets  absorbing  about 
40,000  cases  of  tomato  sardine  in  the  South  Sea  Islands,  but  the 
slumn  of  the  price  of  American  tomato  sardine  has  brought  pres¬ 
sure  upon  ours,  and  they  are  making  efforts  to  come  out  of  this 
difficult  condition. 

6.  Other  Marine  Products  Seasoned:  These  are  chiefly  for 
home  consumption,  and  a  little  is  exported  to  supply  the  demand 
of  the  Japanese  abroad.  Although  the  pack  of  this  nature  is 
gradually  increasing,  a  good  extension  of  the  home  market  in 
future  will  be  attained  by  reduced  cost  of  production,  which  will 
be  realized  by  mass  production,  and  as  a  matter  of  course  such 
products  must  be  cheap  in  price,  substantial  in  quality  and 
agreeable  to  the  taste. 

Canned  Fruits 

1.  Pinapple:  This  kind  of  canned  fruit  enjoys  the  largest  de¬ 
mand  in  this  country,  and  these  several  years  this  business  has 
made  rapid  progress.  The  pack  last  year  (1920)  reached  about 
450,000  cases,  of  which  400,000  cases  were  consumed  in  the  main 
land,  while  Formosa  took  50,000  cases,  and  only  a  few  thousand 
cases  went  abroad.  As  the  pack  is  on  the  increase  year  after 
year,  it  is  a  pressing  business  to  find  further  markets  at  home 
and  abroad. 

2.  Peach,  Pear,  Cherry  and  Jam:  The  pack  is  not  so  large,  but 
recent  progress  is  resulting  in  a  decrease  of  imports  in  these 
lines,  and  further  development  is  fully  expected. 

3.  Other  Fruits:  These  are  in  demand  as  table  luxuries  and 
the  pack  is  small,  therefore  it  is  hard  to  expect  very  much  from 
them  in  future. 

Vegetables 

1.  Bamboo  Sprout:  This  product  has  the  largest  pack  among 
vegetables  and  is  principally  demanded  by  restaurants  and  hotels 
and  a  pretty  good  quantity  is  exported  to  America  and  China. 
It  will  be  able  to  increase  exportations  in  the  future,  as  the 
Americans’  liking  of  Chinese  cookery  is  advancing. 

2.  Green  Peas:  This  pack  is  next  to  bamboo  sprout  among 
canned  vegetables,  and  its  use  is  spreading  widely,  but  in  spite 
of  this  fact  production  is  rather  small,  as  in  this  country  this 
vegetable  is  not  used  to  make  a  dish  by  itself.  At  present  a 
small  quantity  is  exported  to  China  and  South  Sea  Islands,  but 
we  think  a  little  improvement  in  quality  may  render  it  a  good 
export  article. 

3.  Asparacus  and  String  Beans:  It  is  as  good  as  imported 
goods  in  quality,  and  we  think  that  the  local  demand  will  be  fully 
met  in  the  near  future.  Home  consumption  is  gradually  in¬ 
creasing,  as  foreign  cookery  is  gaining  in  popularity  among  our 
people. 

4.  Other  Vegetables:  These  are  in  demand  chiefly  at  home,  and 
only  a  part  of  the  pack  is  supplied  against  the  demand  of  Japa¬ 
nese  in  foreign  countries. 

Meat,  Poultry  and  Game 

1.  Beef:  Though  it  occupied  the  principal  position  in  the  can¬ 
ning  industry  of  Japan  for  some  years  after  the  Russo-Japanese 
War,  the  supply  of  raw  meat  has  since  become  insufficient 
against  an  ever-increasing  demand,  and  one-third  of  the  demand 
is  supplied  by  imported  meat  at  present,  and  under  these  circum¬ 
stances  the  pack  is  becoming  less,  as  raw  material  is  hard  to  ob¬ 
tain. 

2.  Pork:  Canned  sliced  ham  occupies  the  greater  part  of  this 
industry,  and  the  importation  of  this  line  is  completely  stopped 
at  present. 

3.  Chicken:  Seasoned  foods  are  mostly  packed  to  meet  the 
home  demand.  Recently  the  poultry  industry  has  greatly  devel¬ 
oped  and  the  supply  of  material  is  consequently  increasing,  and 
therefore  if  suitable  goods  for  export  are  packed  we  can  expect 
a  promising  future. 

Latest  Exports  of  Crab  and  Salmon 

The  two  chief  items  of  our  export  of  canned  foods  are  salmon 
and  crab,  and  the  total  exports  for  the  fourth  year  of  Showa 
(1929)  are  as  follows: 
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BERLIN-CHAPMAN-CO 


Berlin  Chapman  Plants 


Sheet  Metal  Shop 

Equipped  with  all  modern  ap¬ 
pliances,  stamped  press,  electric 
welding,  and  special  equipment 
for  nickel,  other  metals  and  iron 
up  to  and  including  14  gauge 
in  thickness. 


BERLIN  CHAPMAN  CO.,  Berlin,  Wisconsin 

.^pEW.INrHH»MAIL, 

Dcanning\# 


^CANNING  ^  MACHINERY 

Single  Unit  orJt  Complete  Canning  Plant 


This  group  of  plants  serviced  with  three  private  railroad  side  tracks  gives  us  unusual  shipping  facilities. 
During  the  last  few  weeks  we  illustrated  our  Engineering  Department,  and  the  organization  behind  the 
Engineering  Department.  This  week  we  show  you  the  Plants,  the  last  and  least  of  importance,  how¬ 
ever  highly  necessary  in  the  building  of  Modern  Canning  Machinery. 

Visiting  Canners  have  been  very  much  surprised  on  seeing  our  Plants  and  facilities. 


Erection 


Plant 


Assembly 

and 


Equipped  with 
overhead  tra¬ 


veling  cranes 
throughout. 
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Export  of  Canned  Crab 
Fourth  Year  of  Showa  (1929). 


Fancy 

Choice 

Fair 

Passed 

Total 

(Cases) 

U.  S.  A . 

192,336 

8,524 

5,491 

26,932 

233,283 

Hawaii  . 

135 

233 

655 

2,235 

3,258 

Canada  .... 

2,342 

2,066 

1,022 

638 

6,068 

England  ... 

65,016 

8,297 

2,633 

15,208 

91,554 

Australia 

6,825 

5,216 

6,767 

5,187 

23,995 

France  . 

4,032 

6,399 

1,136 

1,200 

12,767 

Germany  . 

4,073 

230 

175 

4,478 

Denmark  . 

5,899 

1,360 

481 

416 

8,156 

Sw’eden  .... 

90 

273 

50 

413 

Holland  ... 

368 

565 

10 

1,443 

Belgium  ... 

3,687 

1,060 

250 

125 

5,122 

Greece  . 

2,058 

550 

476 

1,344 

4,428 

Cen.  &  S. 

Amer . 

448 

49 

622 

373 

1,492 

South  Sea 

Islands 

115 

18 

107 

117 

357 

Oiina  . 

21 

12 

62 

1,577 

1,672 

Others  . 

664 

201 

11 

71 

947 

Total  .... 

..288,609 

35,453 

19,713 

55,658 

399,433 

Export  of  Canned 

Salmon 

Fancy 

Choice 

Fair 

Passed 

Total 

(Cases) 

England  .. 

..185,271 

569,747 

40,834 

2,175 

798,027 

France  .... 

..153,603 

4,770 

158,373 

Germany 

650 

652 

Holland  .. 

..  7,950 

750 

8,700 

Belgium  .. 

..  10,441 

10,441 

Italy  . 

..  1,009 

1,009 

Greece  .... 

..  3,845 

3,845 

Others  in 

Europe.. 

..  22,618 

22,618 

Africa  . 

...  12,515 

12,515 

Australia 

...  6,477 

6,477 

South  Sea  Islands., 

...  1,751 

1,751 

Hawaii  .... 

...  1,802 

1,802 

Others  .... 

...  2,646 

2,646 

Total  .... 

...410,580 

569,747 

40,834 

7,695  1,028,856 

Direct  shipments  from  Kamchatka  included. 


Conclusion 

As  we  have  stated  above,  the  canning  industry  in  Japan  has 
experienced  some  troubles  and  complications  on  its  way  of  de¬ 
velopment,  but  on  the  whole  it  can  be  said  that  it  has  progressed 
soundly  under  favorable  circumstances  to  reach  its  present  con¬ 
dition.  Its  pack  will  not  yield  to  that  of  the  other  advanced  na¬ 
tions  excepting  America. 

In  the  eighth  year  of  Taisho  (1919)  our  pack  was  such  a  small 
quantity  as  about  750,000  cases  in  Japan  and  650.000  cases  in 
Kamchatka,  and  700,000  cases  were  exported  (including  direct 
export  from  Kamchatka),  but  in  the  third  year  of  Showa  (1928) 
ten  years  later,  the  production  increased  very  much,  showing 
these  figures:  2,900,000  cases  in  Japan  and  1,370,000  cases  in 
Kamchatka,  and  as  for  the  exportation  in  the  fourth  year  of 
Showa  (1929)  it  amounted  to  1,750,000  cases  in  all.  It  is  indeed 
a  rapid  progress  to  show  such  an  increase  as  about  three  times 
in  production  and  about  two  times  and  a  half  in  export.  To  ob¬ 
tain  its  principal  materials  of  marine  products  we  have  great 
oceans  around  our  country,  which,  together  with  the  special  apti¬ 
tude  for  fishing  that  excels  and  people,  assures  a  promising  fu¬ 
ture  for  this  industry. 

THE  CANNED  FOODS  ASSOCIATION  OF  JAPAN 
The  Organization  of  Association 

In  the  second  year  of  Showa  (1927)  this  association  was  estab¬ 
lished  by  the  principal  packers  and  merchants  representing  the 
Japanese  canned  foods  industry,  as  an  incorporated  association 
under  the  civil  code,  and  affiliated  both  the  Canned  Foods  Pub¬ 
licity  Association  and  the  Federation  of  Japanese  Canned  Foods 
Packers  and  Merchants,  which  had  a  long  history  of  achievement 
in  bringing  up  the  industi*y  to  the  existing  condition.  TTie  new 
organization  assumed  the  work  of  the  two  dissolved. 

The  Work  of  Association 

To  accomplish  the  purposes  of  the  association,  which  are  to 
give  advice  and  assistance  to  packers  and  merchants  for  the  pro¬ 
motion  and  improvement  of  Jarman’s  canning  industry  (publicity 
of  canned  foods  being  one  of  the  items),  the  association  is  per¬ 
forming  the  following  work: 

1.  Researches  in  the  theory  and  art  of  canning. 

2.  Plans  for  improvement  of  canning  industry. 


3.  Plans  for  extension  of  market. 

4.  Cutting  demonstration  of  canned  foods  purchased  from  re¬ 
tailers  (every  month). 

5.  Recommendation  of  superior  goods  and  publication  of  pack¬ 
ing  engineers  of  ability. 

6.  Training  of  canning  technicians. 

7.  Publication  of  magazine  and  books. 

8.  Short  period  special  courses  and  lecture  meetings. 

9.  Other  plans  necessary  to  attain  the  purpose. 

The  association  is  earnestly  desiring  to  get  in  touch  with  those 
foreign  organizations  in  the  same  line  to  exchange  reports  or 
publications,  and  the  association  is  quite  prepared  to  answer  any 
inquiries  about  canning  business  on  this  side. 

The  Membership  of  Association 
The  association  is  composed  of  about  one  thousand  members, 
including  almost  all  packers  and  merchants  and  those  having 
interest  in  the  industry  throughout  the  empire  and  its  territo¬ 
ries,  and  they  are  entitled  to  get  advice  and  information  they 
may  wish  to  have  about  canning  technique  or  market  conditions, 
etc.,  and  to  attend  special  classes,  lecture  meetings,  cutting  dem¬ 
onstrations,  and  to  receive  free  the  monthly  magazine,  “Kan- 
zume  Jiho,”  or  “Canned  Foods  Times.” 

The  Executive  Officers  of  Association 
The  association  has  at  present  a  board  of  executive  officers 
consisting  of  a  president,  a  vice-pi’esident,  a  managing  director,  , 
10  standing  directors,  10  directors  and  3  auditors.  Their  names 
are  given  below:  Bokushin  Maki,  President;  Ichijiro  Itani,  Vice- 
President;  Saki  Hoshino,  Managing  Director. 

Standing  Director 

Mitora  Abe,  Onokichi  Hemmi,  Tomisaburo  Hamaguchi,  Kichi  - 
matsu  Inouye,  Kambei  Kokubu,  Kunimatsu  Matsuoka,  Tamijiro 
Oguchi,  Harunosuke  Ohmiya,  Kunitaro  Saihara,  Kuzo  Tohara. 

Director 

Masajiro  Fujita,  Shin  Mori,  Taido  Nabeshima,  Katsumi  Naka- 
yama,  Kihichi  Noda,  Hiroyuki  Nosawa,  Shojiro  Obora,  Seiichi 
Ogawa,  Kinjiro  Sugino,  Kenji  Tone. 

Auditor 

Tatsujiro  Fujino,  Yoshisaburo  Kitamura,  Yutaro  Uchida. 
Councilor 

Hokkai  Seikan  Soko  Kabushiki  Kaisha  (North  Seas  Can  and 
Warehousing  Co.,  Ltd.)  John  Houda,  proprietor  of  Kikuya 
Foods  Stores;  Baron  Ryukichi  Murakami,  President  of  Imperial 
Marine  Industrial  Association;  Mitsubishi  Shoji  Kabushiki 
Kaisha  (Mitsubishi  Trading  Co..  Ltd.)  Mitsui  Bussan  Kabu¬ 
shiki  Kaisha  (Mitsuit  &  Co.,  Ltd.)  Toyo  Seikan  Kabushiki 
Kaisha  (Oriental  Can  Co.,  Ltd.). 

Adviser 

Sukehide  Kabayama,  President  of  Russian  Territory  Marine 
Industrial  Association. 

Something  About  Cutting  Demonstration 
The  “cutting  demonstration”  is  one  of  the  most  important  ac¬ 
tivities  of  the  association,  and  it  is  quite  unique  in  the  way  of 
collecting  samples.  The  association  purchases  supplies  of  can¬ 
ned  foods  from  retailers’  shops,  as  housewives  do  for  their  home 
use,  in  large  consuming  cities — Tokyo,  Osaka.  Nagoya,  Nagano, 
Senddai,  Aomori,  Otaru,  Sapporo,  etc.  The  samples  collected  are 
submitted  to  inspection  on  a  fixed  day  every  month,  and  the 
judges,  including  packers,  merchants,  officials  of  army  and  navy, 
engineers,  housewives,  chief  cooks  of  hotels  and  restaurants,  take 
the  most  strict  inspection.  The  public  attending  are  also  invited 
to  participate  in  the  test,  and  for  those  passed  brands  the  asso¬ 
ciation  gives  the  privilege  of  uusing  their  mark  on  the  cans. 
This  mark  is  called  “Suisho  Mark,”  or  “Recommendation  Mark,” 
a  speciment  of  which  will  be  found  on  the  cover  of  this  pamphlet. 

Here  some  interesting  explanations  about  the  market  will  be 
given.  This  mark  is  registered  at  the  Japanese  Government 
Patent  Bureau  as  a  trade-mark,  the  right  being  held  by  the  asso¬ 
ciation.  Each  side  of  the  triangle  of  this  mark  indicates  “Man¬ 
ufacture,”  “Sale”  and  “Consumption,”  respectively,  the  last  one 
being  the  base  side.  This  design  means  that  only  when  these 
three  factors  are  closely  united,  having  Consumption  as  its  base, 
it  constitutes  a  true  industry,  and  those  characters  in  the  circle 
mean  “Those  who  sympathize  with  consumers  will  be  winners  in 
the  long  run.”  As  intimated  in  this  motto,  the  association  al¬ 
ways  considers  matters  from  the  standpoint  of  the  consumer. 

The  folloAving  is  the  article  appeared  in  the  Modern  House¬ 
keeping  Section  of  the  Japan  Advertiser,  March  28th.  1930,  and 
will  be  of  interest  to  those  who  are  concerned  in  such  business, 
and  at  the  same  time  explain  the  way  this  work  is  carried  on  by 
the  association. 
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Hamachek  Ideal  Chain  Adjusters 

^  ^  Every  open  link  style  of  detachable  chain,  running  un- 

iw  der  a  working  strain,  becomes  longer  than  it  was  and  ■■■■ 

should  be.  ^ 

Hamachek  Ideal  Chain  Adjusters  are  tools  using  a  com- 
'M  mf  pound  leverage  principle,  by  which  hooks  of  detachable 

chain  links  are  easily  drawn  together  to  take  up  the 
ggiB  wear  and  stretch.  . 

Keep  detachable  chain  of  proper  length,  with  Ideal  Chain  ) 

Adjusters,  so  that  the  links  correctly  fit  the  pitch  line  of  the  "  _ 

Pat.  Sept.  8,  1914  sProckets  on  which  they  run,  and  you  will  Prevent  delays 

and  more  than  double  the  life  of  your  chain. 


We  sell  Hamachek  Ideal  Chain  Adjusters  with  the  distinct  understanding  that  if  they  are 
not  satisfactory  we  will  accept  their  return.  Thousands  of  these  adjusters  have  been  sold  and 
are  saving  money  for  their  users. 

A  descriptive  pamphalet,  showing  prices  and  sizes,  will  be  mailed  on  request 

FRANK  HAMACHEK  MACHINE  CO. 

KEWAUNEE,  WISCONSIN 

Also  Manufacturers  of  Viners,  Viner  Feeders  and  Ensilage  Distributors 


HANSEN  SANITARY 
PEA  AND  BEAN 
FILLER 


HANSEN  SANITARY 
CONVEYOR  BOOT 


HANSEN  SANITARY 
CAN  WASHER 


HANSEN  FOUR 
ROLL  BEET 
TOPPER 


HANSEN  FRUIT  AND 
VEGETABLE  FILLER 


DISTINCT  CLASSES  OF  QUALITY! 

The  Hansen  Quality  Grader  is  a  machine  that  simpli¬ 
fies  all  phases  of  the  pea  canning  industry  and  favorably 
effects  every  factor  that  makes  for  quality.  It  separates 
peas  into  distinct  classes  of  tenderness  and  removes 
practically  all  skins,  splits,  thistles  and  hard  floaters  re¬ 
ducing  the  number  of  hand  pickers  about  seventy-five 
per  cent. 

Correct  blanching  is  made  possible  because  the  peas 
may  be  separated  into  groups  of  like  tenderness  and 
blanched  accordingly.  The  Hansen  Quality  Grader  has 
ample  capacity  for  one  line. 

Write  For  Further  Information 


Hansen  Canning  Machinery  Corporation 

Cedarburg,  Wisconsin 


20 


THE  CANNING  TRADE 


November  24,  1930 


Canning  Association  Announces  Results  of  Tests  on  Fish  Foods 
at  Monthly  Meeting  Saturday 


Salmoti,  Sardines,  Mackerel  and  Bonito  Included  in  Tested  List 


190  BRANDS  SUBMITTED 


Only  Fifty-Six  Out  of  Total  Pass  Rigid  Inspection 
By  Many  Food  Experts 


SALMON  LEADS  ALL  OTHERS 
There  has  been  a  very  noticeable  increase  in  the  quality  of 
Japanese  canned  foods  over  the  past  few  years  and  in  many  lines 
the  development  has  reached  the  point  where  domestic  pi’oduction 
equals  that  of  imported  foods  and  is  sold  at  cheaper  prices.  There 
remains  plenty  of  room  for  the  imported  article,  however,  as 
large  quantity  manufacture  and  years  of  experience  behind  these 
products  has  placed  them  in  a  position  as  yet  unattained  by  many 
brands  here. 

The  greatest  improvement  in  canned  foods  of  Japan  has  been 
noticed  in  a  few  varieties  of  fruit,  strawberry  jam  and  marma¬ 
lade,  salad  dressings,  and  the  most  impressive  of  all  the  enviable 
reputation  established  by  producers  of  canned  sea  foods. 

The  advance  in  canning  technique  has  come  about  largely 
through  the  concerted  effort  of  the  manufacturers  and  distribu¬ 
tors  who  have  abandoned  a  policy  of  producing  for  the  most 
quick  profit  for  one  which  will  increase  business  and  lead  to 
larger  profits  over  a  number  of  years.  The  leader  in  this  move¬ 
ment  has  been  the  Japan  Canning  Association,  a  non-profits  or¬ 
ganization,  to  improve  canning  methods  and  to  promote  export 
and  distribution  throughout  the  country. 

The  association  has  been  in  existence  for  more  than  six  years, 
during  which  time  it  has  increased  in  membership  to  include  all 
of  the  canners  of  any  importance  in  the  empire. 

The  association  holds  meetings  every  month  of  the  year  for 
the  purpose  of  inspecting  and  passing  on  the  production  of  can¬ 
ned  foods.  Each  month  is  devoted  to  a  particular  class  of  prod¬ 
uct,  being  divided  into  such  varieties  as  fruits,  shellfish,  fish, 
vegetables,  and  so  forth. 

The  seventy-second  meeting  of  the  Canning  Association  was 
held  last  Saturday,  at  which  the  subject  under  discussion  was 
canned  fish.  The  previous  meeting  in  February  covered  canned 
shellfish. 

The  Modern  Housekeeping  Bureau  of  The  Japan  Advertiser 
was  invited  to  attend  on  Saturday,  and  is  pleased  to  report  most 
favorably  on  the  procedure. 

In  the  first  place,  several  speakers  talked  to  the  manufacturers 
and  distributors  present  for  the  purpose  of  pointing  out  ways 
and  means  of  improving  their  products  and  urging  them  to  do  at 
the  earliest  opportunity.  About  two  hundred  members  were  pres¬ 
ent  on  the  eighth  floor  of  the  Marunouchi  Building  to  hear  the 
principal  lecture  given  by  Mr.  Shigeo  Mukai,  of  the  Commis¬ 
sariat  Department  of  the  Ministry  of  War.  The  topic  of  the  lec¬ 
ture  was  the  relative  food  values  of  Japanese  canned  fish  and 
canned  beef,  concluding  that  canned  fish  has  less  fat  content  but 
more  protein. 

The  gathering  then  took  up  the  inspection  of  the  canned  foods 
submitted  for  approval,  a  coveted  mark  as  the  requirements  are 
strict  and  inspection  methods  most  thorough.  Altogether  190 
brands  were  submitted,  out  of  which  56  were  passed  and  given 
the  privilege  of  using  the  association’s  mark  on  their  cans. 

The  mere  fact  that  only  56  were  passed  out  of  190  entries  is 
evidence  of  the  strictness  with  which  the  tests  are  conducted. 
The  goods  for  inspection  are  purchased  in  retail  shops  without 
the  knowledge  of  the  manufacturer  or  distributor.  The  cans  are 
then  collected  some  days  previous  to  the  inspection  meeting, 
when  they  are  all  opened  at  the  same  time. 

The  contents  of  the  cans  are  then  placed  in  white  enamel 
bowls  of  uniform  size  and  without  distinguishing  marks  of  any 
kind.  The  judges  inspect  the  display,  judging  the  quality  from 
the  standpoint  of  color,  odor,  moisture,  weight,  quality  of  food 
used  and  the  general  appearance. 

During  the  course  of  the  meeting  Mr.  Hoshino,  managing 
director  of  the  Canning  Association,  mentioned  the  fact  that 
some  manufacturers  objected  to  the  method  of  selection  from 
retail  shope  on  the  ground  that  old  stock  might  be  purchased 
which  was  not  to  the  standard  of  the  company  at  the  time  of  in¬ 
spection.  Mr.  Hoshino  replied  by  stating  that  the  association 
puts  itself  in  the  position  of  the  ultimate  consumer,  and  that  if 
old  stock  is  liable  to  be  selected  by  the  association,  the  customer 
also  take  this  risk. 


The  Managing  Director  took  this  occasion  to  remind  the 
manufacturers  that  the  association  had  long  been  advocating 
the  use  of  a  date  stamp  for  canned  foods,  in  order  that  the  pur¬ 
chaser  would  be  assured  of  the  exact  quality  of  the  food.  If  such 
a  stamp  were  placed  on  the  cans,  he  told  the  members,  the  asso¬ 
ciation  would  then  select  stock  from  new  production. 

The  groups  submitted  at  the  meeting  on  Saturday  included 
Salmon  (Shyke),  Bonito  (Batsuo),  Mackerel  (Saba),  and  Sar¬ 
dines  (Iwashi)  among  the  principal  varieties.  Twenty  brands 
of  salmon  out  of  54  submitted  were  passed,  9  out  of  30  bonito, 

6  out  of  29  mackerel,  11  out  of  54  brands  of  sardines  and  9  out 
of  25  other  varieties. 

At  the  previous  meeting  in  February  the  percentage  of  passed 
brands  was  about  the  same,  with  44  brands  of  shellfish  passed 
out  of  a  total  of  189. 

There  are  no  second  or  third  gradings  given ;  either,  an  article 
passes  or  it  is  flatly  rejected. 

Following  the  inspection  visitors  are  welcomed  to  view  the 
display,  with  the  cans  and  contents  laid  out  on  tables,  the  passed 
on  one  side  and  the  rejected  on  the  other.  In  this  way  the  house¬ 
wife  can  acquaint  herself  with  the  brands  to  purchase  previous 
to  the  issue  of  new  cans  by  the  manufacturer  with  the  associa¬ 
tion  stamp  on  the  label. 

The  Housekeeing  Bureau  was  amazed  at  the  condition  and 
quality  of  some  of  the  canned  foods  rejected  by  the  association, 
but  which  are  allowed  to  be  sold  on  the  market,  due  to  the  lack 
of  strict  pure  food  laws  in  Japan.  The  Japanese  buy  these 
canned  foods  and  it  is  no  wonder  that  many  of  them  deprecate 
the  quality  of  the  domestic  production.  On  the  other  hand,  the 
passed  goods  were  really  very  superior  in  quality  and  can  be 
recommended  without  reservation  for  most  purposes.  It  must 
be  noted  in  this  connection  that  the  Crab  Packers’  Association  is 
not  affiliated  with  the  Canners’  Association,  but  its  products  can 
be  depended  upon  if  marked  with  the  standard  brands. 

The  meeting  also  listened  to  a  short  talk  by  Mr.  Mukai  on  the 
new  method  of  canning  fish  which  has  been  developed  by  the 
Army  Department  and  recommended  to  manufacturers.  He 
pointed  out  that  in  canning  many  food  products,  and  in  particu¬ 
lar  fish,  the  high  temperature  to  which  they  must  be  submitted 
for  sterilization  spoils  the  delicate  taste. 

The  new  method  developed  here,  called  Kanketsu,  was  first 
perfected  in  order  to  retain  the  flavor  of  fresh  fish  in  the  canned 
variety.  The  organisms  which  cause  spoilage  are  killed  at  a 
temperature  of  100  degrees  C.  but  a  higher  temperature  is 
usually  employed  in  order  to  destroy  the  eggs  and  young  com¬ 
pletely. 

In  the  Kanketsu  method  the  food  is  first  sterilized  at  100  de¬ 
grees  C.,  at  which  time  most  of  the  harmful  organisms  are  de¬ 
stroyed.  The  food  is  then  left  standing  for  24  hours  and  again 
subjected  to  this  temperature  for  some  time,  thus  completely 
destroying  the  objectionable  life.  The  taste  of  canned  fish  is 
greatly  improved  by  this  method,  but  the  cost  of  the  operation 
is  more  than  under  the  system  in  use,  as  it  requires  two  steril¬ 
izations  instead  of  only  one. 

Mr.  Mukai  also  reported  on  some  of  the  tests  made  by  the 
Army  Commissariat  on  the  effect  of  various  foods  on  white 
mice.  Several  tests  have  been  made,  but  to  the  surprise  of  the 
authorities  it  has  been  proved  that  mice  fed  on  canned  fish  thrive 
better  than  those  given  canned  meats. 

- ♦ - 

INCREASES  IN  DUTIES  ON  MEXICAN  IMPORTS 
OF  DRIED  AND  PRESERVED  FOODS 

CCORDING  to  information  cabled  to  the  De¬ 
partment  of  Commerce  on  October  24,  by  Amei 
ican  Commercial  Attache  George  Wythe  at 
Mexico  City,  Mexico,  the  Tariff  Commission  is  recom¬ 
mending  increases  in  import  duties  on  certain  items 
(including  dried  and  preserved  foods),  to  improve 
exchange. 

No  definite  date  has  as  yet  been  announced  for  the 
promulgation  of  these  increases,  nor  are  further  details 
available  at  this  time  regarding  the  commodities 
affected.  Since  these  changes  may  be  promulgated 
shortly  and  become  effective  with  little  or  no  notice, 
exporters  to  Mexico  might  well  urge  their  agents  or 
representatives  in  that  country  to  keep  in  close  touch 
with  the  situation. 
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Landreth’s  Certified  Tomato  Seeds 


FOUNDED  1784 

146  YEARS  IN  BUSINESS 


D.  Landreth  Seed  Company  PENNSYLVANIA 


We  wish  to  call  your  attention  to  our  new  crop  of— 

CERTIFIED  TOMATO  SEED  grown  by  us  under  the  supervision,  and 
officially  inspected  by  the  Pennsylvania  Department  of  Agriculture.  We  are  priv¬ 
ileged  in  being  the  first  seed  growers  to  offer  seeds  of  Tomato,  each  package  of  which 
will  be  accompanied  by  a  certificate  from  the  Pennsylvania  Department  of  Agricul¬ 
ture  as  respects  excellency  of  stock,  purity  of  type  and  freedom  from  disease.  Our 
supply  of  course  is  not  unlimited  but  we  can  offer  until  sold  certified  seed  of--- 

Marglobe 

undoubtedly  the  best  of  all  recent  introductions,  similar  to  the  Globe  but  larger; 
more  productive,  smooth  and  red.  The  perfect  tomato  for  canning. 

Bonny  Best 

Early,  smooth,  red  and  productive;  a  continuous  bearer  and  excellent  for  canning. 


A  heavy  fruit  bearing  variety;  earlier  and  more  productive  than  the  Stone.  Fruits 
large,  solid,  round,  red  and  free  from  blemish.  An  ideal  canning  variety. 


We  are  also  the  introducers  of  Landreth’s  Red  Rock,  The  Bloomsdale,  The 
Delaware  Beauty  The  Landreth,  and  several  other  varieties.  These  varieties  are 
unsurpassed. 


Greater  Baltimore 


Get  All  The  Profit  in  1931 

to  be  had  by  automatic  handling  of  your  product.  Eliminate 
the  toting  of  boxes  by  hand  from  one  machine  to  the  other. 

Make  the  movement  of  stock  thru  your  plant  continuous, 
even  and  steady. 

A  MONITOR  Pea  Elevator,  placed  here  and  there  thru 

E'  pay  roll  appreciably  -  will  make 

d  will  insure  a  steady  movement 
responsible  help. 

closely  -  give  your  plant  a  chance 
better  profit. 

HUNTLEY  MFC.  CO. 

P.  O.  Drawer  2S 
BROCTON,  -  -  N.  Y. 

(Formerly  at  SILVER  CREEK,  N.  Y.) 


Canadian  Plant 
HUNTLEY  MFQ.  CO.,  Ltd. 
Tillsonburg,  Ont. 


SPECIAL  AGENTS 
A.  K.  Robins  &  Co.,  Inc.,  Balto.,  Md. 
King  Sales  &  Engineering  Co. 

75  Fremont  St. 

San  Francisco,  Cal. 

Brown  Boggs  Ltd.,  Hamilton,  Ont. 
Cannon  Supply  Company 
Salt  Lake  City,  Utah 
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Better  Profits 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods:  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
.  be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


IN  our  issue  of  Monday  before  Thanksgiving  last 
year  we  told  you  about  the  friend  who  said,  “Well, 
Thanksgiving  Day  is  nearly  here  again,  and  we  find 
ourselves  in  the  same  old  rut.” 

Earlier  in  the  year  it  seemed  as  if  we  were  well  on 
our  way  out  of  it  this  year,  and  then  along  comes  the 
report  of  The  Canners’  Service  Corporation,  Urbana, 
Ohio,  showing  the  1930  corn  pack  according  to  varie¬ 
ties,  grade  and  size  tins. 

At  the  bottom  of  this  report  we  read  as  follows: 
“This  report  does  not  include  field  com,  an  insignificant 
amount  of  which  was  packed  by  less  than  one-half 
dozen  canners.” 

The  industry  as  a  whole  is  not  concerned  as  much 
over  the  amount  which  was  packed  as  they  are  sur¬ 
prised  that  a  single  can  was  put  up.  The  statement 
that  “an  insignificant  amount”  was  produced  does  not 
alter  the  fact  that  there  are  apparently  some  canners 
still  in  business  who  are  willing  to  sacrifice  the  reputa¬ 
tion  of  all  canners  and  jeopardize  the  industry  as  a 
whole. 

No  doubt  our  readers  tire  at  times  of  the  crying  and 
wailing  and  preaching  in  our  columns  regarding  the  ne¬ 
cessity  for  all  canners  doing  their  part  toward  uphold¬ 
ing  and  uplifting  standards  of  quality. 

In  the  report  of  The  Canners  Service  Corporation  as 
noted  you  have  plenty  of  reason  for  more  urging  to¬ 
ward  higher  quality  than  has  ever  been  written  in  all 
the  canning  trade  papers. 

I  wonder  how  our  friends  who  packed  the  field  corn 
tie  up  their  actions  with  the  radio  program  broadcast 
last  summer  by  the  National  Canners  Association 
I  wonder  how  they  regard  their  output  of  cattle  food 
in  cans  with  the  labeling  law  supposed  to  have  teeth 
in  it  by  next  fall  ? 

I  wonder  if  they  belong  to  an  association? 

Probably  not. 

We  honor  “Tom”  Dye  for  mentioning  the  matter  and 
we  know  how  “Tom”  feels  about  it,  but  we  still  wonder 
about  the  motive  actuating  the  canners  who  have  gone 
as  far  as  indicated  toward  discrediting  the  canned 
foods  industry. 

It  must  be  they  were  prompted  in  their  actions  solely 
by  the  apparent  shortage  in  “cheap”  com. 

If  this  is  the  case,  may  the  good  Lord  deliver  them 
from  the  error  of  their  ways. 

Maybe  they  are  great  travelers,  but  if  they  are  fa¬ 
miliar  with  the  capitals  of  Europe  and  can  also  call  the 
captains  of  ocean  liners  by  their  first  names,  they 
haven’t  learned  anything  from  all  their  contact  with 
the  world.  They  have  lost  sight  of  the  com  always 
produced  that  is  below  standard  grade,  and  have  at¬ 
tempted  to  deliberately  pack  additional  quantities  of 


canned  food  that  will  cause  anyone  who  buys  and  eats 
it  to  swear  they  will  never  buy  anything  more  in  cans. 

1931  may  be  a  good  year  for  the  canner,  it  may  be  a 
poor  year,  but  we  can  be  certain  right  now  that  quality 
is  going  to  be  in  greater  demand  than  ever.  If  the  dol¬ 
lars  and  cents  are  scarce,  the  housewife  is  going  to  in¬ 
sist  on  value  received  as  she  has  never  insisted  before. 
Value  as  she  sees  it  lies  not  alone  in  the  price  at  which 
she  buys  a  can  of  canned  food,  but  is  lodged  in  the 
quality  she  receives  for  the  price  paid. 

If  The  Canners  Service  Corporation  is  right  in  be¬ 
lieving  only  a  small  quantity  of  field  com  was  canned 
this  fall,  let’s  be  thankful  for  that. 

Let’s  not  pack  any  field  com  in  1931  and  make  it  a 
real  Thanksgiving! 

As  always,  we  hear  now  a  great  deal  about  how  little 
one  gets  from  membership  in  a  state,  or  even  larger 
association  of  canners. 


A  friend  in  Virginia  writes: 

“It’s  been  a  pretty  tough  year,  what  with  the  drought  and 
all  and  now  dues  are  due  in  our  Association.  I  never  have 
gotten  any  benefit  from  my  membership,  and  am  going  to 
drop  out.” 

Don’t  you  remember  the  story  of  the  proud  mother 
in  war  time,  who,  after  watching  the  parade  of  her 
son’s  regiment,  told  a  neighbor,  “They  were  all  out  of 
step  but  my  Jim!” 

Must  be  everyone  in  the  association  of  which  our 
friend  is  a  member  is  out  of  step! 

Your  association  is  worth  while  and  worth  all  it  costs 
if  it  functions  solely  as  a  fault-finding  organization. 

Let  them  pick  all  the  flaws  possible  in  your  factory 
and  field  methods.  Attend  all  the  meetings  you  can, 
sectional  and  committee  meetings  along  with  the  rest, 
and  see  how  quickly  you  will  commence  to  receive  val¬ 
uable  benefits  from  your  membership. 

You  may  own  ever  so  fine  an  automobile,  and  if  you 
can’t  supply  it  with  gas,  oil  and  water  and  use  it  when¬ 
ever  you  can,  you’ll  never  get  anywhere  in  it. 

Your  paid  membership  in  your  association  won’t  get 
you  very  far  along  the  road  to  better  methods  in  can¬ 
ning  and  larger  profits  if  you  do  not  give  to  the  asso¬ 
ciation  every  minute  of  time  required  for  full  attend¬ 
ance  on  its  sessions  and  meetings. 

This  morning  I  heard  a  salesman  say  he  listened  to 
King  George  of  England  while  the  King  was  speaking 
over  the  radio.  And  said  the  salesman,  “Do  you  know. 
King  George  means  a  whole  lot  more  to  me  now  that  I 
have  heard  him  speak  than  he  could  ever  have  meant 
otherwise.” 

There  are  a  lot  of  good  men  in  your  association  whom 
you  have  never  met.  You  have  read  about  them,  you 
hear  others  speak  about  them,  and  you  probably  pass 
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WHY  NOT  MAKE  YOUR  OWN 
CANS? 


We  furnish  the  machinery,  tin  plate 
and  labor.  The  rest  is  mechanical. 
Substantial  savings  are  to  be  made 
over  the  prevailing  market  price  of 
tin  cans. 


CONSIDER  THIS  LIST  OF 
SUCCESSFUL  PACKERS  WHO 
MAKE  THEIR  TIN  CONTAINERS. 


Nestle’s  Milk  Products,  Inc. 

H.  J*  Heinz  Company. 

Armour  &  Company. 

General  Foods  Corporation. 

Corn  Products  Refining  Company, 
Swift  &  Company. 

Borden  Company. 

Broder  Canning  Co.,  Ltd. 

Phillips  Packing  Company. 


NO.  307  AIR  AND  VACUUM  TESTER. 

IT  TESTS  AND  EJECTS  FAULTY  CANS  WITHOUT  HELP  OF 
AN  OPERATOR.  MADE  FOR  CANS  OF 
ALL  SIZES  AND  SHAPES. 


Cameron  Can  Machinery  Company 

240  North  Ashland  Avenue  «  «  «  »  »  »  CHICAGO,  U.  S.  A. 
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off  the  matter  of  attendance  at  the  meetings  of  your 
association  by  saying,  “Oh,  I  can’t  go.  I’m  too  busy. 
But  I’ll  read  all  about  it  in  the  written  report  of  the 
sessions.” 

And  you  don’t  know  the  leaders  of  your  group  any 
better  than  the  salesman  of  whom  I  have  told  you  knew 
King  George. 

Get  ready  to  attend  the  annual  convention  of  the  as¬ 
sociation  to  which  you  belong,  be  it  state  or  national. 

If  you  belong  to  more  than  one  trade  association,  at¬ 
tend  the  annual  conventions  of  all. 

If  given  an  opportunity  to  take  part  in  the  program, 
snatch  the  chance.  You’ll  benefit  more  from  doing  so 
than  will  any  of  your  hearers.  And  I  mean  that  with¬ 
out  regard  to  your  ability  or  knowledge,  no  matter  how 
great  they  may  be. 

At  a  meeting  of  the  Wisconsin  Canners  Association, 
November  3-5,  Harvey  Burr,  Secretary,  rendered  a 


dandy  report.  There  was  much  of  value  in  it,  but  the 
one  point  striking  me  most  forcibly  was  that  the  Asso¬ 
ciation  had  gained  four  new  members  during  the  year, 
with  the  possibility  of  three  more  coming  in  shortly. 

They  are  a  bunch  of  live  canners  in  Wisconsin ;  they 
have  a  live  association,  and  the  best  evidence  of  their 
“liveness”  is  in  their  ability  to  attract  and  hold  mem¬ 
bership  in  their  association. 

1931  will  require  the  best  we  can  get  and  use  in  the 
way  of  information  and  advice. 

Get  it  from  your  association. 

Give  all  you  have  to  the  association. 

Our  industry  is  only  as  strong  as  its  weakest 
member. 

Strengthen  all  members  by  the  splendid  interchange 
of  ideas  to  be  had  from  membership  in  trade  associa¬ 
tions. 


News  Around  The  Industry 

The  doings  of  canners  and  others  in  all  sections  of  the  country  — 

A  family  chat  of  every  day  happenings. 


Fire  Destroys  Cannery — The  plant  of  the  E.  G.  Reece 
Canning  Company,  at  Waldron,  Ind.,  was  burned  Octo¬ 
ber  30th.  Between  25,000  and  30,000  cases  of  canned 
pumpkin  and  corn,  stored  in  the  cannery,  were  lost  in 
the  fire.  Damage  to  the  plant,  machinery  and  the  can¬ 
ned  foods  is  estimated  at  from  $75,000  to  $80,000.  The 
cause  of  the  fire  is  not  definitely  known,  but  it  is  be¬ 
lieved  to  have  started  from  a  defective  chimney.  The 
loss  was  covered  by  insurance. 


Sixteen  Tons  Tomatoes  Per  Acre — Dan  Ridgeway 
won  first  prize,  a  $50  gold  w^atch  offered  by  Middletown 
Canneries,  Middletown,  Ind.,  for  the  largest  yield  of  to¬ 
matoes,  16  tons  per  acre.  The  second  prize,  a  $25  gold 
watch,  was  given  to  Smith  Gustin  His  field  averaged 
12.3  tons  per  acre.  Other  growers  for  the  company 
who  averaged  ten  tons  or  more  to  the  acre  received  an 
additional  50  cents  per  ton  for  their  crop,  and  also  a 
medal  from  Purdue  University. 


Railway  Sued  for  1924  Fire — A  local  Indiana  paper 
reiwrts  under  date  of  October  31st:  Suit  for  $33,313.36 
damages  for  a  fire  which  destroyed  the  plant  of  the 
Peru  Canning  Company  in  Peru  six  years  ago  was  filed 
in  Federal  Court  yesterday  by  the  Globe  and  Rutgers 
Fire  Insurance  Company  of  New  York  against  the  New 
York,  Chicago  and  St.  Louis  Railroad  Company.  The 
complaint  alleges  that  the  fire  November  1,  1924,  was 
caused  by  carelessness  of  employes,  who  were  clearing 
the  railroad  right  of  way  near  the  plant.  The  insurance 
company  w’as  forced  to  pay  the  amount  of  damages  to 
the  American  Can  Company,  which  suffered  a  loss  of 
that  amount  when  a  quantity  of  cans  and  equipment 
was  destroyed,  it  is  charged. 


Incorporated — The  Defiance  Packing  Company,  De¬ 
fiance,  Ohio,  has  been  incorporated  by  Ida  M.  Watson, 
T.  T.  Shaw  and  L.  W.  Watson,  with  $25,000  authorized 
capital. 


Considering  Another  Plant — The  Crampton  Canne¬ 
ries,  Inc.,  Celina,  Ohio,  is  considering  the  establishment 
of  a  branch  canning  factory  at  Berne,  Ind.,  just  across 
the  Ohio-Indiana  line,  and  located  in  the  heart  of  a  rich 
agricultural  district. 


New  Office  Bilding — Ground  has  been  broken  at  Gib¬ 
son  City,  Illinois,  for  the  erection  of  a  building  which 
will  house  the  general  offices  of  the  Gibson  City  Can¬ 
ning  Company  and  Bloomington  Canning  Company. 
Controlling  interests  of  these  companies  are  held  by 
W.  S.  McCall,  of  St.  Louis,  and  Theodore  C.  McCall. 


New  Cannery — A  new  canning  company  has  been 
organized  at  Hohenwald,  Tenn.,  to  be  known  as  the 
Middle  Tennessee  Products  Corporation,  which  plans  to 
handle  products  that  will  keep  the  plant  in  operation 
for  at  least  nine  months  of  the  year.  Officers  of  the 
new  company  are :  President,  W.  L.  Kittrell ;  vice-presi¬ 
dent,  George  Smithurst;  secretary,  H.  M.  Rupe;  treas¬ 
urer,  F.  E.  Poore. 


To  Manage  Central  Canning  Company — D.  L.  Stein¬ 
berg,  for  the  past  several  years  in  the  employ  of  the 
Owen  Canning  Company,  Owen,  Wis.,  the  last  three  of 
which  he  was  general  manager,  has  resigned  his  posi¬ 
tion  with  that  company  and  has  accepted  a  position  at 
Colby,  where  he  becomes  general  manager  of  the  Cen¬ 
tral  Cannin<r  Company,  owned  by  Libby,  McNeill  & 
Libby.  H.  M.  Wollum,  who  for  a  number  of  years  was 
general  manager  of  the  Owen  plant,  has  again  taken 
up  the  work,  and  will  continue  to  make  the  plant  one 
of  the  foremost  in  the  state. 


Wins  Trade  Name  Suit — The  Oconomowoc  Canning 
Company,  Oconomowoc,  Wis.,  is  given  the  right  to  the 
trade  name  Teenie  Weenie,  used  for  several  years  to 
brand  its  canned  peas,  according  to  a  decision  by  Fed¬ 
eral  Judge  F.  A.  Geiger.  The  decision  restrains  the 
Reid-Murdoch  Company,  Chicago  food  products  manu- 
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facturers,  from  using  in  its  advertising  and  labels  char¬ 
acters  taken  from  the  Teenie  Weenies,  a  comic  strip 
by  Will  Donahey,  familiar  for  several  years  in  a  Chi¬ 
cago  newspaper. 

The  decree  virtually  means  that  Donahey  did  not 
have  exclusive  property  rights  in  the  characters  that 
he  drew  and  did  not  have  the  right  to  assign  their  ex¬ 
clusive  use  to  the  Reid-Murdoch  Company,  since  that  is 
what  the  Chicago  concern  argued  in  its  counterclaim  to 
the  suit  filed  by  the  Oconomowoc  Canning  Company. 

The  latter  concern  took  out  a  patent  in  1924  for  the 
Teenie  Weenie  brand  and  label,  illustrated  with  gnomes 
and  elves.  Several  years  ago  Cartoonist  Donahey  sued 
the  Oconomowoc  company  to  prevent  such  use,  but  the 
suit  was  dismissed. 

In  1919  the  Reid-Murdoch  Company  first  used  a 
drawing  by  Donahey  picturing  the  Teenie  Weenie  in  a 
scene  entitled  “The  Canning  Season  Is  On.”  This  was 
published  in  the  newspaper,  then  purchased  and 
adopted  to  the  Reid-Murdoch  label  and  advertising.  In 
1925  Donahey  sold  exclusive  rights  to  use  his  charac¬ 
ters  to  the  Chicago  company.  They  stated  in  the  coun¬ 
terclaim  that  $250,000  had  been  expended  for  purchase 
of  Donahey’s  drawings  and  advertising  incorporating 
these  drawings. 

Use  of  the  Teenie  Weenies  brought  on  the  suit  by  the 
Oconomowoc  company  claiming  infringement  of  the 
trade-mark,  and  Judge  Geiger  sustained  their  conten¬ 
tions. 

- ♦ - 

WHY  NOT  PRINT  RECIPES  ON  THE  BACKS 
OF  CAN  LABELS? 

Asks  the  American  Housewife’s  Bureau 

HERE  comes  to  us  now  and  then  a  direct  house¬ 
wife  suggestion,  which  makes  us  think,  after  all, 
that  a  good  deal  of  the  progress  comes  from  con¬ 
sumers  who  sometimes  can  tell  better  than  the  canner 
or  distributor  what  is  convenient  to  use  and  what  is 
not. 

Obviously,  a  woman  standing  in  her  kitchen  re¬ 
sembles  a  Gargantum  “assembler”  who  has  all  the  ma¬ 
terials  ready  for  the  preparation  of  presumably  Olym¬ 
pian  dishes.  All  she  lacks  is  the  formula.  Standing  in 
the  midst  of  plenty  (for  the  cupboards  of  most  modern 
households  are  not  like  that  of  old  Mother  Hubbard, 
bare  of  foods)  she  is  unable  to  prepare  from  the  ple¬ 
thora  of  foods  around  her  the  particular  complex  or 
simple  dish  she  might  want,  because  she  hasn’t  the 
recipe. 

Not  all  women  keep  a  file  index  of  these  convenient 
things.  Most  women  have  a  cook  book.  But  not  all  of 
them  know  how  to  find  things  in  it,  and  not  all  cook 
books  use  the  particular  materials  she  might  have 
around  her.  What  to  do  ? 

She  can  think  of  marvelous  Bavarian  creams,  whips, 
molds,  which  may  be  made  quickly  with  the  aid  of 
golden  canned  peaches  or  apricots,  or  canned  berries,  or 
any  other  canned  or  fresh  fruit  which  might  be  repos¬ 
ing  invitingly  on  her  shelves.  But  how  to  make  them? 
It  is  true  some  packers  put  in  infinitesimal  printing,  a 
recipe  on  the  face  of  a  few  can  labels,  but  it  usually 
takes  a  microscope  to  read  it,  and  then  the  recipe  may 
not  be  what  she  wants.  How  nice  it  would  be  if  this 
same  housewife  could  take  down  her  can  of  peaches,  or 
apricots,  or  berries,  or  any  kind  of  a  can  she  did  take 
down,  slit  the  can  label  and  find  on  its  back  a  number  of 


recipes  written  in  reasonably  large  type,  one  of  which 
is  complex  enough  or  simple  enough  to  fit  her  particu¬ 
lar  need!  These  particular  recipes  would  be  with  her 
when  she  wanted  them,  when  she  buys  her  food,  and 
not  reposing  in  the  canner’s  booklet  tucked  away  some¬ 
where  where  she  couldn’t  find  it,  or  thrown  away  be¬ 
cause,  although  she  found  many  of  the  recipes  fascinat¬ 
ing,  she  didn’t  know  exactly  where  to  keep  the  booklet 
until  she  could  try  some  of  them  out? 

Can  labels,  as  every  canner  knows,  are  attached  to 
the  can  by  paste,  which  runs  in  a  single  streak  about 
half  an  inch  wide  down  one  side  of  the  can.  It  is  sug¬ 
gested  that  a  perpendicular  line  be  printed  right  next 
to  this  strip  reading,  “Cut  here  for  recipes,”  or  some 
other  phrase  meaning  the  same  thing,  so  that  even  if 
the  clerks  on  selling  the  can  to  the  housewife  have 
failed  to  call  her  attention  to  the  fact  that  now  can 
labels  have  recipes  on  the  back  of  them,  she  will  see  it 
herself,  and  will  slit  the  label  with  a  nicely  manicured 
finger  nail,  take  it  off  and  study  what  is  on  the  back  of 
it.  Of  coursre,  it  would  contain  three  or  four  of  the 
company’s  best  tested  recipes.  One  of  them  would 
probably  be  what  she  wanted  at  that  time. 

In  that  way  considerable  would  be  accomplished  for 
the  canner,  since  his  food  would  be  used,  a  delicious  dish 
prepared,  the  housewife  served  again  as  the  canner  al¬ 
ways  serves  her  with  convenient,  time-saving  food,  and 
recipes  for  canned  foods  would  go  into  the  housewife’s 
kitchen  not  by  the  hundreds  of  thousands,  but  by  the 
billions,  which  after  all  is  something  to  be  considered. 
The  number  of  cans  of  commercially  prepared  food  put 
up  annually  is  now  something  like  9,000,000,000.  Mul¬ 
tiply  this  number  by  four  or  five  selected  recipes,  and 
you  have  from  33,000,000,000  to  45,000,000,000  such 
explanations  of  the  best  uses  of  canned  foods  going  into 
American  homes  every  year. 

- ♦ - 

PROGRAM  ANNUAL  MEETING  PENNSYLVANIA 
CANNERS  ASSOCIATION 

Hotel  Yorktowne,  York,  Pa.,  December  9,  1930 

10.15  A.  M.:  Reception,  Ballroom,  Hotel  Yorktowne. 

10.30  A.  M. :  Meeting  called  to  order ;  Annual  Report 
Secretary  Treasurer;  Annual  Report  President;  Dis¬ 
cussion;  Election  of  Officers. 

11.15  A.  M.'.Talk  by  Mr.  Fitzgerald,  of  the  National 
Canners  Association,  covering  very  important  new  de¬ 
velopments  affecting  the  canning  industry ;  Discussion. 

12.15  P.  M.:  Adjourned.  Get  lunch  tickets  from  Mr. 
Wehler.  Each  member  firm  is  entitled  to  two  luncheon 
tickets  Non-members  can  secure  lunch  tickets  by  pay¬ 
ing  $1.25  each.  Annual  dues  can  be  paid  at  this  time. 

1.45  P.  M.:  Talk  by  Hon.  J.  M.  Flinchbaugh;  Mr, 
Flinchbaugh  is  one  of  our  canner  members  and  direc¬ 
tors.  He  has  just  been  elected  to  the  Pennsylvania 
legislature.  Discussion. 

2.30  P.  M. :  Talk  by  Mr.  M.  E.  Knouse,  our  First  Vice- 
President.  Discussion.  Adjourned  to  meet  at  supper 
at  5.30  P.  M.,  tendered  us  by  our  friends  of  The  Ma¬ 
chinery,  Supplies  and  Brokers  Associations. 

Entertainment. 

Hon.  S.  S.  Lewis,  of  York,  Pa.,  has  been  requested  to 
talk  to  us  after  supper. 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — Machinery 

FOR  SALE— 200,  250  and  300  gal.  Copper  Steam 
Jacketed  Kettles,  in  A-1  condition,  complete  with 
frame  and  valves. 

Two  300  gal.  Jacketed  Copper  Kettles. 

The  above  items  are  all  in  good  condition,  and  are 
offered  because  of  changes  that  are  being  made  in  my 
equipment. 

Address  Box  A- 1690  care  of  The  Canning  Trade. 

FOR  SALE — New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes  -  15  to  500  gallon.  Also  25  and 
50  gallon  Tilting  Kettles.  Always  in  stock,  all  extra 
heavy,  tested  225  pounds  pressure.  Buy  new  kettles 
that  carry  a  responsible  manufacturer’s  guarantee. 
Also  new  Copper  Pulp  Coils  in  stock,  for  1,000  gallon 
tanks.  Hamilton  Copper  &  Brass  Works,  Hamilton,  0. 
Kettle  Manufacturers  .  .  Established  1876 


Wanted — Machinery _ _ 

WANTED— Immediate  delivery,  2  Ayars  Double  Rot¬ 
ary  Fillers,  1  Monitor  Tomato  Scalder,  1  Steam  Hoist, 
1  Link  Belt  Peeling  Table,  and  other  equipment  for 
a  tomato  plant  of  2000  cases  capacity  per  day.  State 
condition  of  each  machine  and  lowest  cash  price  for 
prompt  acceptance. 

Address  Box  A-1772  care  of  The  Canning  Trade. 


WANTED  -  Sterling  or  Anderson  Power  Dice  and  Cube 
Cutter.  State  condition  and  price. 

Address  Box  A-1777  care  of  The  Canning  Trade. 


For  Sale — Miscellaneous 


FOR  SALE  — Several  cars  of  strictly  whole  Tomato 
Pulp  in  five  gallon  cans,  good  color  and  fine  flavor. 

W.  L.  Jones  Food  Co.,  Pemberville,  Ohio. 

For  Sale — Factories 

FOR  SALE— Large  Corn  and  Pea  Plant;  3  story  ware¬ 
house  and  factory  with  railway  siding.  4  acres  of 
land;  Maryland  fertile  farming  section. 

Address  Box  A-1782  care  of  The  Canning  Trade. 

Situations  Wanted 

POSITION  WANTED— By  Pork  and  Bean  or  Catsup  Packer; 
can  install  machinery  for  same.  I  have  an  up-to-date  recipe  for 
both  Bean  Sauce  and  Catsup. 

Address  Box  B-1770  care  of  The  Canning  Trade. 


POSITION  WANTED— Manager  or  General  Manager  over  chain 
of  factories.  Seventeen  years  experience  in  packing  canned 
foods;  can  take  charge,  also  install  machinery.  Understand  can¬ 
ning  green  beans,  tomatoes,  sweet  potatoes,  pumpkin,  puree, 
spinach,  turnip  and  mustard  greens.  Experienced  in  buying 
cans  and  boxes,  also  selling  goods  as  futures  or  spots.  Under¬ 
stand  warehousing;  know  how  and  what  shape  cans  should  be 
labeled.  Familiar  with  Knapp  Labelling  machines  and  Panama 
Closing  machines;  know  the  proper  seams  on  cans  and  change 
parts  and  the  proper  process  of  each  item  canned.  I  am  ready 
to  figure  with  any  reliable  canning  company.  Can  furnish  re¬ 
ferences.  Might  consider  some  stock  in  new  company. 

Address  Lock  Box  102,  Clever,  Mo. 

POSITION  WANTED  In  a  canning  factory  as  Superintendent  or 
Assistant  Superintendent,  packing  fruits  and  vegetables.  Can 
build  plant  and  install  machinery. 

Address  Box  B-1773  care  of  The  Canning  Trade. 


POSITION  WANTED  — As  Manager  or  Assistant  Manager  in 
canning  factory  packing  vegetable  crops.  College  graduate 
with  several  years  experience  as  agricultural  advisor  to  growers 
of  canning  crop.  Can  breed,  improve  and  maintain  choice  stocks 
of  canning  crop  seeds.  Experience  in  managing  canning  factory 
help.  Capable  and  reliable;  best  reference. 

Address  Box  B-1778  care  of  The  Canning  Trade. 


POSITION  WANTED — By  German,  young  man,  high  class  expert 
in  making  Jams,  Preserves,  Jellies,  Marmalade  and  Syrups, 
12  years  experience. 

Address  Box  B-1779  care  of  The  Canning  Trade. 


Help  Wanted 

WANTED — First-class  Sales  Manager  and  several  first-class  Sale- 
men  who  are  familiar  with  the  can  trade. 

Apply  to  Andrew  J.  Sordoni,  President,  Wilkes-Barre  Can  Co., 
Wilkes  Barre,  Pa. 

WANTED  -  Salesman  or  Sales  Manager  experienced  in  selling 
canned  foods  to  the  trade  East  of  the  Mississippi  River.  State 
age  and  salary  wanted. 

Address  Box  B-1781  care  of  The  Canning  Trade. 


J.  Harry  Cain 

Merchandise  Broker 
Canned  Foods  a  Specialty 

Phoenix  Building,  Beltimore,  Md. 


— Sinea  1913 —  Rdcrence:  National  Bank  of  Baltimore 

CANNED  FOODS  BROKERS  COMMISSION  MERCHANTS 

Howard  E.  Jones  &  Co.,  Inc. 

200*202  E.  Lombard  St.  at  Calxert  St.,  Baltimore,  Md. 


Slaysman  &  Co. 

Automatic  Can  Making  Machinery 


801  E.  Pratt  Street 


Baltimore,  Md. 
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THE  CANNING  TRADE 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro*  affiliated  organization  at  lowest 
rates  consistent  with  collateral  available. 

SERVICE 

General  information,  available  thro’  wide 
spread  contacts  with  producers  and  consum* 
ers,  a  service  we  offer  to  clients. 


GUARDIAN  WAREHOUSING  COMPANY 
222  West  Adams  Street 
Chicaao. 


■  For  Pulping  Toma- 

toes.  Pumpkins, 
■  I  Squash,  Sweet  Pota- 

By  toes,  Apples,  Prunes, 

Plums,  Figs,  Berries, 
Citrus  Fruit,  Etc. 

The  Indiana  Pulper 

outstanding  pulping  machine  of  the  can- 
^  ning  industry — tremendous  capacity — mini* 

mum  waste — maximum  yield — greatest  invest¬ 
ment  return. 

An  operating  capacity  of  500  bushels  of  tomatoes 
or  other  products  of  a  light,  watery  texture,  is  not 
unusual  with  this  Pulper.  In  fact  it  handles  the  pro¬ 
duct  more  rapidly  than  it  can  possibly  be  fed  to  it  so 
that  its  capacity  is  almost  unlimited  and  immeasur¬ 
able. 

The  Indiana  is  so  thorough  in  its  action  that  all 
material  worth  saving  is  saved  and  the  pomace  dis¬ 
charged  thoroughly  dry.  The  machine  is  readily 
adjustable  so  that  when  material  of  poor  grade  is 
being  run,  the  desired  quality  in  the  finished  product 
may  be  maintained. 

Only  the  best  of  workmanship  and  material  go  into 
the  construction  of  Indiana  Pulpers.  It  is  highly 
essential  that  a  Pulper  be  easy  to  keep  clean  and  sweet 
to  avoid  a  high  mold  count  and  spoilage  trouble. 
The  Indiana  is  so  designed  that  the  screen  and  frame 
can  be  quickly  removed  for  thorough  cleaning 
throughout. 

Standard  macnines  have  all  contact  parts  of  bronze 
except  shaft  which  is  steel,  and  hopper,  under-pan, 
hood  and  screens  of  copper.  Monel  metal  throughout 
or  other  metals  readily  available  if  desired. 

Let  us  send  you  complete  information  on  the  sturdy 
Indiana  Pulper  as  well  as  other  Langsenkamp  equip¬ 
ment  in  which  you  may  be  interested.  Just  clip,  fill  in 
and  mail  the  coupon  below  to 

Sprague-Sells  Corporation 

Division  of 

Food  Machinery  Corporation 

308  West  Washington  Street  [Chicago,  Ill. 

EXCLUSIVE  AGENTS  EXCEPT  IN  INDIANA  FOR: 


Sprague-Sells  Corporation  ; 

308  West  Washington  Street 
Chicago,  Illinois 

You  may  send  us  complete  information  on  the  following 
Langsenkamp  equipment: 

□  Indiana  Pulper  □  Improved  Brush  Finisher 

□  Indiana  Chili  Sauce  Machine  Olndiana  Colossal  Finisher 

□  Indiana  Paddle  Finisher  □  Kook-More  Koils  and  Tanks 

□  Langsenkamp  Copper  Kettles,  size . gal. 


STRASBURGER  &  SIEGEL 

Consultants  to  the  Canning  Industry 

CHEMISTS,  BACTERIOLOGISTS 

Spoilage  Investigations 

U.  S.  Licensed  Graders  of  Canned  Foods  . 

15  S.  GAY  STREET  M 

BALTIMORE,  MD.  0  M/B 


g  j 

/  W 

MM 

||ii)MAT0  Kj  ^ 

_ 

THE  BOOK  YOU  NEED  !  ! 

“A  Complete  Course  in  Canning.” 

5th  Edition  386  Pages  Price  $10.00 

Published  by  THE  CANNING  TRADE. 
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OYSTER  STEAM  BOX 


With  improved  sliding  doors, 
doing  away  with  the  hinged 
tracks,  giving  increased  service 

ELdw.  Reiineburg  &  Sons  Co. 

MACHINE  AND  BOILER  WORKS 
2639  Bocton  Street  Baltimore,  Md. 

WORKS 

ATLANTIC  WHARF.  BOSTON  STREET  &  LAKEWOOD  AVE. 
BALTIMORE  MARYLAND 


Can  prices 

1930  season 


The  American  Can  Company  announces  the  {ollowing 
term  contract  prices,  F.O.B.  its  factories,  for  StandarJ 
Sizes  of  Sanitary  Cans  for  the  Central  and  Eastern 
parts  of  the  United  States. 

No.  I  size . $14.83  per  M. 

No.  2  size .  20.67  per  M. 

No.  2}  size .  .  .  26.06  per  M. 

No.  3  size . 28.14  per  M. 

No.  10  size . 62.21  per  M. 

AMERICAN  CAN  COMPANY 

CONTAINlRi  OF  TIN  PlATl  -  BIACK  IRON  -  CAIVANIZCD  IRON  -  IIBRt 


CANNED  FOODS  STORAGE 

MONEY  Loaned  on  Consignments  at  rea¬ 
sonable  rates  of  interest  -  on  our  own  negoti¬ 
able  Warehouse  Receipts, 


For  full  information,  write  us  direct  or  consult 
your  Brokers. 

WAKEM  &  McLaughlin 

(INCORPORATED) 

225  E.  ILLINOIS  ST.,  CHICASO,  ILL. 


l^iiiiiiiiiiiiiiiMiiiiiiiiii^MMiiiiiiiiiiiiiimuiiiii|iiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiiMiiiii^ 

■HilHilllliSSnlmHMmillllllllliiiiiiiiliMHmmnmnmiiiiiiiiiiillllllilHMmnmMMnniiiiiiiiiiiiiiiiiiiiiiilg  ls| 


GAM  SB'S 

ATTRACTIVE 

LABELS 


The  lady  of  the  house  demands 
style.  Catch  her  eye  with  a 
“dressy”  label  -  a  Gamse  Label. 


H.GAMSESBRQ 

Z/  i  fho^rapher^s 

GAMSE  BUILDING 

BALTIMORE  MARYLAND 


=  aiMiiiiHiiiiiiiiiiiwinHiiwiimiiiiiiiniiiiiiiiMiiiHiiiiiiniHiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiin  = 


Eliminate  causes 
of  "flatsWd  sours*' 
(S’insure  sanitary 
cleanliness — 


iiiiiiiiiMmHiiiiiiiiimiiiiiiimiiiiiiiiiiiiiiiiiiii,..iiiiiiiiiiiiiiiiiniiiiiiiiiiiiiiiiimMir; 


SHOULD  BE 

In  Every  C2mnery  Office 

‘A  Complete  Course  in  Canning” 

Aa  an  insurance  agfainat  loaa 

Published  by 

THE  CANNING  TRADE 
Baltiuwre,  Md. 


November  24,  1930 
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CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  figraree  corrected  by  theee  Brokers:  {Tlioaas  J.  Me^an  &  Co.,  ‘Howard  K.  Jones  &  Co. 

New  York  prices  corrected  by  our  Special  Corespondent,  fin  column  headed  “N.  Y.”  indicatee  f.  o.  b.  factory. 


Canned  Vegetables 


ASPARAGUS*  (California) 

Balto. 

N.Y. 

1 

Largo,  Na  2% . . 

2.20 

3.26 

. 

Green  Mammothi  No.  2% . 

2.66 

2.70 

Small,  Na  2%...:. . . 

Tips,  Whita  Manunoth,  No. 

Small,  No.  1  sq . 

Green  Mammoth,  No.  1  sq. 

1  aa . 

.  3.4() 

. .  2.80 

2.66 

8.00 

8.00 

8.40 

2.90 

BAKED  BEANS* 

. 60 

.65 

. 75 

.80 

. 60 

.  1.40 

1.60 

No.  l6" . 

.  4.26 

4.T( 

BEANS* 

Stringless  Stand.  Cut  Green,  No.  2  .90 


Standard  Cut  Green,  No.  10 .  4.50 

Standard  Whole  Green,  No.  2 . 

Standard  Cut  Wax,  No.  2 .  1.10 

Standard  Cut  Wax,  No.  10 . 

Red  Kidney  Standard  No.  2 .  1.00 

Standard,  No.  10 . .  i.OO 


LIMA  BEANS* 

No.  2,  Tiny  Green . 

No.  10  . . 

No.  2,  Medium  Green . 

No.  10  . 

No.  2,  Green  and  White 

No.  10  . 

No.  2.  Freeh  White. . 

No.  10  . 

Soaked,  No.  2 . . 

BEETS* 

Baby,  No.  S . . .  1-78 

8-15,  No.  2 . 

16-20,  Ne.  S _ _ 

Cut,  No.  2 . . 

Cut,  No.  10 - - 

Whole,  No.  10 . . 

Diced,  No.  10 . . 

CARROTS* 


Standard  Sliced,  No.  2 . .90 

Sliced,  No.  10 . 4.00 

Standard  Diced,  No.  2.....-...-..~ . 90 

Diced,  No.  10 . . .  4.00 


1.(0 

1.00 

4.00 

4.2S 

4.2( 


2.16 

11.26 

1.66 

9.25 

1.15 

7.26 

1.16 
6.60 
1.06 


CORN* 


Golden  Bantam,  Fancy  No.  2 . 

Extra  Standard,  No.  2 . .  . 

Extra  Standard,  No.  10 . 

Shoepeg,  Fancy,  No.  2 .  1.15 

Extra  Standard,  No.  2 .  1.40 

Standard,  No.  2 .  1.30 

Standard,  No.  10 . 

Crushed,  Fancy  No.  2 . 

Extra  Standard,  No.  2 .  1.10 

Standard,  No.  2 . 90 

Standard,  No.  10 . . 

HOMINY* 

Standard  Split,  No.  S — .  1.10 

Split,  No.  10 .  3.25 

MIXED  VEGETABLES* 

Standard,  No.  2 . 90 

No.  10  .  4.26 

Fancy,  No.  2 . 1.06 

No.  10  .  6.00 


.85 


liiio 


Oat 


1.35 

9.00 

l.tl 

liitli 

i!oo 

l.Oi 

(.00 

(!oo 

1.16 


1.20 

3.76 


1.16 

(.60 


OKRA  AND  TOMATOES* 


Standard,  No.  2 .  1.25  1.45 

No.  10  .  6.60  . 

PEAS* 

Petit  Pois,  le...„ . 

No.  2  Fancy  Sweets,  2s .  1.70 

No.  2  Fancy  Alaskas,  2s .  1.65 

No.  3  Fancy  Alaskas,  2s .  1.40 

No.  3  Fancy  Sweets,  2s .  1.60 

No.  4  Fancy  Sweets,  2s .  1.25 

No.  5  Fancy  Sweets,  2s .  1.16 

No.  3  Std.  Alaskas,  2s .  1.10  1.021^ 

No.  4  Std.  Alaskas,  2s .  1.06  .96 

No.  5  Std.  Sweets,  2s .  .95 

No.  3  Std.  Alaskas,  10a .  6.76  5.75 

No.  4  Std.  Alaskas,  10s .  6.60  6.60 

No.  4  Early  June,  Is . 

PUMPKIN* 

Standard,  No.  2^^. . 90  . 

No.  3  . ■ . 96  .90 

No.  10  .  3.00  2.76 


CANNED  VEGETABLES 
SAUER  KRAUT* 


SPINACH* 

Standard,  No.  2  . 

No.  2’/'  . 

No.  3  '. . 

No.  10  . 

SUCCOTASH* 

Standard  Green  Corn,  Fresh  Limas, 

No.  10  . 

Standard  Green  Corn,  Dried  Limas, 

No.  2  . 

(Triple)  No.  2  (with  tomatoes) . 


SWEET  POTATOES* 

Standard.  No.  2,  F'.  O.  B., 

No.  21^.  . 

No.  3  . 

No.  10  . 


-Continued 

1 

Bed to. 

N.Y. 

PEARS* 

..  1.00 

.90 

Standards, 

,.  1.10 

1.00 

No.  3  ... 

.,  1.16 

1.06 

Seconds,  I 

..  3.76 

3.60 

No.  3,  i 
Extra  Stai 
No.  3  ... 

..  .95 

.90 

California 

.  1.35 

Choice 
Fancy  . 
Standard, 

.  4.50 

1.40 

1.35 


.90  . 

1.05  tl.lO 
1.10  tl.l5 
3.50  *3.75 


TOMATOES* 

Extra  Standard,  No.  1 . 

F.  O.  B.  County . 

No.  2  . 

F.  O.  B.  County . 

No.  3  . 

F.  O.  B.  County . 

No.  10  . 

F.  O.  B.  County . 

Standard,  No.  1 . . . 

F.  O.  B.  County . 

No.  2  . 

F.  O.  B.  County . 

No.  3  . 

F.  O.  B.  County . 

No.  10  . 

F.  O.  B.  County . 

TOMATO  PUREE* 

Standard,  No.  1,  Whole  Stock.. 

No.  10,  Whole  Stock . 

Standard,  No.  1  Trimmings.... 
No.  10  Trimmings . 


.72% 

1  .70 

.70 

1.20 

1.10 

1.12% 

3.35 

3.25 

3.30 

.50 

.40 

4.00 

3.76 

.45 

3.75 

CANNED  FRUITS— Continued 


Standards,  No.  2,  in  syrup .  1 


PINEAPPLE* 

Hawaii  Sliced,  Extra,  No.  2% .  2 


Sliced  Extra,  No.  2... . 

Sliced  Standard,  No.  2 . 

Grated,  Extra,  No.  2 . 

Shreflded.  Syrup,  No.  10 . 

Crushed,  Extra,  No.  10 . 

Eastern  Pie,  Water,  No.  10 . 

Porto  Rico.  No.  10 . 

RASPBERRIES* 

Black,  Water,  No.  2 . 

Red.  Water,  No.  2 . 

Black,  Syrup,  No.  2 .  2.00 

Red.  Syrup,  No.  2 . 

Red,  Water,  No.  10 . 


STRAWBERRIES* 

Preserved,  No.  1 . 

Preserved,  No.  2 . 

Extra,  Preserved.  No.  1.. 
Extra,  Preserved,  No.  2... 
Standard  Water,  No.  10.. 


Balto. 

N.Y. 

1.10 

1.60 

1.25 

1.10 

1.60 

2.40 

2.15 

3.50 

*2.50 

2.75 

2.60 

2.50 

2.35 

2.30 

2.40 

2.10 

2.45 

8.60 

10.00 

Canned  Fruits 


FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  4.00  t.2( 

No.  10s  .  14.7(  _ 


Canned  Fish 

HERRING  ROE* 

10  ox.  . 1.00  I.IB 

16  oz . 1.25  1.50 

17  oz.  .  1.26  1.60 

19  oz.  .  1.35  _ 


APPLES*  (F.  O.  B.  Factory) 


Maine,  No.  10 . . . 

Michif-an.  No.  10 . 

New  York,  No.  10 . . .  3.75 

Pennsylvania,  No.  10,  water .  3.25  . 

Pa..  No.  3 .  1.25  . 

Pa.,  No.  10,  solid  pack .  4.50  4.75 

APRICOTS*  (California) 

Standard.  No.  .  1.80  1.90 

Choice,  No.  2% .  2.26  2.25 

Fancy,  No.  2^ . 

BLACKBERRIES* 

Standard,  No.  2 .  1.36  . 

No.  3  . . . 

No.  10,  water .  7.50  7.00 

No.  2.  Preserved . 

No.  2.  in  Syrup . . . 

BLUEBERRIES* 

Maine,  No.  2 .  2.00 

No.  10  .  9.00  9.25 

CHERRIES* 

Standard,  Red,  Water,  No.  2 .  1.40  . 

White  SjfTup,  No.  2 .  1.76  . 

Extra  Preserves!,  No.  2..._ . ...... 

Red  Pitted,  No.  10 .  9.76  . 

California  Standard  2^ .  3.10  3.00 

Choice,  No.  2% .  3.40  3.00 

Fancy,  No.  2% .  3.60 


GOOSEBERRIES* 

Standard,  No.  2 . 

No.  10  . 

GRAPE  FRUIT  JUICE* 


No.  1  .  1.15  . 

No.  5  .  6.00  _ 

PEACHES* 

California  Standard,  No.  2i/(>,  Y.  C.  1.60  1.90 

Choice,  No.  2Vj.  Y.  C .  1.80  2.00 

Fancy.  No.  2%,  Y.  C . 

Extra  Sliced  Yellow,  No.  1 .  1.36  1.80 

Seconds,  Yellow,  No.  3 . - . - 

Pies,  Unpaeled,  Ne.  ~  ..—  1.20 

Peeled,  No.  10 .  6.00  6.25 


LOBSTER* 


Flats.  1-lb.  cases,  4  doz . 

i-j-lb.  cases,  4  doz .  3.85 

t4-lb.  cases,  4  doz .  2.00 

OYSTERS* 

Standards,  4  oz . .  1.20  . 

5  oz .  1.30  1.25 

8  oz .  2.40  . 

10  oz . 2.60  2.50 

Selects,  6  oz .  2.25  . 

SALMON* 

Red  Alaska,  Tall,  No.  1 .  8.20 

Flat,  No.  Vi .  . 

Cohoe,  Tall,  No.  1 .  . .  ...... 

Flat,  No.  1 . . 

Flat,  No.  Vi . 

Pink.  Tall.  No.  1 .  1.10  1.15 

Columbia  Flat,  No.  1 .  4.75 

Flat,  No  y. .  2.60 

Chums,  Tall  . 1.00  .98% 

Medium,  Red,  Tall . 2.15 

SHRIMP* 

Dry,  No.  1 .  1.65  1.65 

Wet,  No.  1,  Large . 1.80  1.76 

SARDINES*  (Domestic),  per  case 

%  Oil,  Keyless . *3.15 

%  Oil,  Decorated  .  +4.76 

Vi  Oil,  Tomato.  Carton . 

H  Mustard,  Keyless .  *3.15 

%  Oil,  Carton .  +4.25 

%  Mustard,  Keyless .  *2.85 

California,  Oval,  No.  1 .  *3.15 

TliN.\  FISH*  (California),  per  case 

White,  %8  . . . . 

White,  %8  .  14.00  9.00 

White,  Is  . - .  13.50 

Blue  Fin,  %8 .  7.25 

Blue  Fin,  is .  13.26 

Striped,  %8  .  6.76 

Striped,  Is  . 12.00 

Yellow,  %8  . 7.26 

Yellow,  la  . 12.(0 
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AN  EPISODE 
OF  PERSONALIZED 
SERVICE 

"Up  from  tke  bills  of  AlarylanJ” 

.  a  macbine  witli  no  relation  to 
our  equipment  stops  dead  .  .  it  must 
be  replaced.  are  asked  to  find 

a  duplicate. 

For  customer-friends  .  .  of  Course! 
A  "spare”  located  in  tbe  plant  of 
anotber  customer-friend  .  .  it  goes 
by  truck  tbe  same  nigbt,  and  opera¬ 
tions  are  resumed  in  tLe  morning  . 
at  ftcven  o  ’clock. 

.  just  a  bit  of  exercise  for  our  own 
emergency  man. 


v 


AAechanical  Service 

.  .  witk  kotk  tke  will  and^  facility  to  overcome  all  ohstacles. 

CANS  are  our  stock  in  trade  .  .  kut  our  Service  Of 
Supply  reackes  keyond  tke  delivery  of  our  product  to 
assure  continuous  plant  operation  .  .  ius  a  2^  kour>per>day 
assurance  on  our  part. 

BOlUCltNS 

are  just  as  good  as  cans  are  made  .  .  kut  tke  service  tkat 
kacks  tkem  is,  for  numerous  reasons,  closer  to  your  own 
ideals  wken  emergencies  arise. 


METAL  PACKAGE  CORPORATION 

BOYLE  PLAnT-811  S -WOLFE  ST-BALTKMORE •  NO* 
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THE  MARKETS 

BALTIMORE,  NOVEMBER  24,  1930 


WEEKLY  REVIEW 


Jobbers’  Stocks  Light  and  Retail  Distribution  Heavy — 
Ranks  Fail  to  Handle  Warehouse  Receipts — The 
Pack  of  Snap  Beans  Same  as  Last  Year — Study  the 
ow  Quotations — Oyster  Shortage. 

NO  LIFE — Baltimore  is  in  line  with  all  other  can¬ 
ned  foods  centers  in  finding  canned  foods  buying 
at  a  low  ebb,  and  demand  for  only  such  things  and 
in  such  small  amounts  as  necessity  compels.  On  the 
other  hand,  all  seem  to  sense  that  better  demand  must 
be  just  around  the  corner,  because  the  distributors  are 
beginning  to  boast  of  the  small  inventories  they  will 
ishow  on  December  31st,  and  then  in  the  next  breath 
say  that  the  chain  stores  and  others  are  making  bar¬ 
gains  of  canned  foods.  Well,  you  can’t  have  low  stocks, 
heavy  demands  and  no  buying.  But  they  are  going  to 
wait  until  compelled,  and  in  the  meantime  every  one  of 
the  larger  buyers  is  watching  the  other  fellow  to  see 
that  he  does  not  get  the  jump  on  him  and  cover  the 
first  quarter’s  requirements  at  present  below-cost 
prices,  and  before  these  prices  advance.  That  is  the 
tenor  of  all  the  complaint — fear  that  they  may  buy  at 
a  point  or  two  higher  than  the  other  fellow.  The  mar¬ 
ket  is  on  edge  and  jumpy,  because  they  all  feel  that 
canned  foods  prices  are  bound  to  advance,  and  none  of 
them  wants  to  buy,  yet  not  one  of  them  wants  to  get 
caught  in  the  advances.  If  the  canners  could  grasp  the 
situation  and  had  backbone  enough  to  stand  for  the 
better  prices,  they  probably  would  eventuate  before  the 
turn  of  the  year.  After  that  most  traders  realize  that 
there  will  be  no  longer  any  such  hesitation  in  prices  as 
now  exists. 

Most  of  the  canners  who  were  pressed  for  ready 
money  have  liquidated  enough  stocks  to  relieve  the  sit¬ 
uation,  but  every  once  in  a  while  one  hears  of  some  to¬ 
matoes,  for  instance,  offered  at  ridiculously  low  prices. 


occasionally  some  stringless  beans,  corn,  etc.  We  have 
contended  that  this  is  the  fault  of  the  banker,  and  it  is 
just  that.  If  they  were  performing  their  duty  as  bank¬ 
ers,  and  ceased  operating  as  pawnbrokers,  using  stocks 
and  bonds,  however,  and  not  merchandise,  as  they 
should,  these  well-established  canners  who  have  stocks 
of  good  canned  foods,  and  want  only  40  per  cent  to  60 
per  cent  of  their  cost  as  loans,  would  not  have  to  break 
the  market  to  get  the  money.  An  Ohio  canner  wrote 
us  only  this  week  that  they  had  established  a  Govern¬ 
ment  warehouse  so  as  to  be  able  to  issue  warehouse  re¬ 
ceipts,  against  which  necessary  loans  might  be  made, 
and  while  their  local  bank  is  willing  to  make  such  ad¬ 
vances  o  nthe  receipts,  its  corresponding  bank  in  the 
city  will  not  permit  it,  and  so  they  are  blocked.  The 
bankers  consider  it  as  treason  for  anyone  to  criticise 
them,  but  they  deserve  it. 

Figures  on  the  packs  of  snap  beans  have  been  issued, 
and  they  show  just  about  the  same  size  pack  as  in  1929, 
and  therefore  not  too  many.  Of  green  stringless  the 
pack  was  slightly  more  than  an  even  million  cases, 
1,098,358  to  be  exact,  and  of  wax  beans  457,391  cases, 
making  a  total  of  the  two  kinds  1,555,749  cases.  This 
will  end  the  rumor  mongers  and  their  stories  about  ex¬ 
cessive  packs  here  and  there  and  in  total.  Quite  some 
bean  canners  cut  prices  to  move  the  goods  in  fear  of  the 
stories  thus  circulated.  There  are  no  price  changes  re¬ 
corded  this  week  in  beans. 

Since  the  announcement  of  the  corn  statistics,  as 
published  last  week,  a  price  of  90c  has  been  made  here 
upon  standard  corn.  This  is  equal  to  a  reduction  for 
this  section,  though  where  the  need  came  from  is  hard 
to  see  because  there  are  very  poor  stocks  of  canned  corn 
in  this  region. 

Apparently  the  freeze  on  the  pumpkin  did  not  end  it 
this  season,  because  pumpkin  prices  have  gone  off  this 
week.  No.  2i/o’s  being  quoted  here  at  90c;  No.  3’s  at 
95c  and  lO’s  at  $4.25.  We  have  all  along  been  assured 
that  the  pumpkin  pack  was  not  in  excess  of  orders  on 
the  books. 

Spinach  is  so  much  in  the  market  eye  that  some  hold¬ 
ers  have  undoubtedly  felt  that  price?  should  be  men¬ 
tioned,  and  so  No.  21^  spinach  comes  again  into  quota¬ 
tion  at  $1.35  and  lO’s  at  $4.50.  There  has  been  very 
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little  spinach  packed  here  this  fall,  and  little  or  no 
chance  to  add  to  the  stocks.  Rainy  and  foggy  weather 
have  helped  refresh  the  earth  to  a  considerable  degree 
after  the  long  six  months’  drought,  but  came  too  late 
to  make  a  spinach  crop.  We  have  not  only  had  heavy 
frosts  but  actual  freezing  weather,  with  good  ice.  That 
ought  to  tell  the  story  to  even  a  radiator-hugger  in  the 
large  cities. 

Sweet  potatoes  have  advanced  in  the  No.  2  size  to 
90c. 

Quotations — Every  canner  should  scan  carefully  any 
low  quotation  that  he  hears  about,  because  many  of 
them  are  for  the  poorer  grades  which  the  sellers  are 
cleaning  out,  but  about  which  nothing  is  said  when  the 
price  is  made.  Everyone  is  expected  to  understand 
that  the  sale  was  of  off-quality  not  to  say  second  qual¬ 
ity  or  sub-standards.  Many  buyers  feel  themselves  all 
at  sea  on  this  account,  because  they  hear  of  full  stan¬ 
dards  quoted  at  one  price  and  then  see  quotations  21/2^ 
to  5c  lower,  without  any  statement  that  the  cheaper 
goods  are  seconds.  The  same  thing  happens  to  the 
canner.  So  consider  the  source  of  the  quotation,  and 
where  a  difference  such  as  this  exists,  brand  it  as  sec¬ 
onds,  and  make  the  quoter  prove  it  otherwise.  Some¬ 
one  has  said  that  the  buyer  pays  no  attention  to  the 
quality,  until  the  deal  is  closed  and  then  he  considers 
nothing  but  quality. 

Fruits  continue  their  steady  position  and  it  begins 
to  look  as  if  the  better  demand  predicted  will  come  to 
hand. 

Oysters — Recently  we  had  an  interesting  letter  from 
a  South  Carolina  oyster  packer,  summarizing  that  sit¬ 
uation  in  an  interesting  way.  He  said: 

“The  United  States  Government  report  of  Can¬ 
ned  Oysters  in  packers’  hands  as  of  Ictober  1st, 
has  been  just  released,  total  stock  basis  48/5-ounce 
cans,  76,629  cases. 

“It  is  computed  that  60,000  cases  of  these  have 
been  shipped  since  October  1st  to  date,  October 
29th,  leaving  in  all  packers’  hands  approximately 
16,000  cases,  almost  a  complete  clean-up. 

“The  normal  rate  of  consumption  at  this  season 
is  figured  at  about  2,200  cases  daily.  Under  pres¬ 
ent  conditions  it  is  not  likely  that  more  than  95,- 
000  cases  can  be  packed  from  now  until  January 
1st,  1931,  and  at  least  140,000  cases  will  be  needed 
for  normal  trade  requirements. 

“It  is  also  evident  that  the  consumption  of  can¬ 
ned  oysters  has  been  fully  up  to  normal  since  Janu¬ 
ary  1st,  1930,  and  that  the  prevailing  price  during 
that  period,  which  was  $1.15  for  5  ounce,  has  in¬ 
duced  at  least  full  consumption.  This  is  reflected 
by  the  fact  that  the  stock  in  packers’  hands  as  of 
October  1st  were  much  smaller  than  would  nor¬ 
mally  be  the  case. 

“From  the  above  figures  it  is  evident  that  a  de¬ 
cided  shortage  in  stocks  of  canned  oysters  should 
develop  almost  immediately.” 


THEN  PAPA  SHUT  UP 

Father — What  are  you  reading,  Adelaide 
Daughter — A  novel.  Father,  entitled  “The  Lo/elorn 
Lovers.” 

Father — ’Umph!  The  usual  rubbish,  I  suppose? 
Daughter — Yes,  Father.  It’s  a  book  you  presented 
to  mother  years  ago. 


NEW  YORK  MARKET 

By  “NEW  YORK  STATER.” 

Special  Correspondent  of  "The  Canning  Trade.” 


The  Break  in  Southern  Tomatoes  Was  Unfortunate — 
Proved  the  Weak  Spot  in  the  Market — Sardines  Have 
Improved — Corn  Showed  Effect  of  the  Market’s  Dull¬ 
ness — Peas  Are  Fairly  Strong. 

New  York,  November  20,  1930. 

PRICE  TREND — With  buyers  keeping  close  watch 
on  the  price  trend  of  the  market,  the  break  in 
Southern  tomatoes  in  the  early  part  of  the  week 
was  unfortunate  in  that  it  makes  the  canner  appear  in 
a  weak  financial  position.  With  practically  every  buyer 
resorted  to  bargain  hunting  before  committing  them¬ 
selves  to  any  purchases  at  the  present  time,  many  can- 
ners  have  been  sounded  out  concerning  concessions 
from  their  printed  quotatios.  While  the  majority  of 
canners  held  their  stocks  at  their  printed  price,  enough 
goods  were  sold  by  weak  packers  to  set  the  market  off 
in  all  items.  About  the  only  bright  spot  in  the  market 
was  the  news  that  the  Maine  sardine  packers  intend  to 
keep  their  market  at  its  present  level,  with  the  likeli¬ 
hood  of  several  price  advances  directly  after  the  first  of 
the  year. 

Tomatoes — Southern  tomatoes  again  proved  the 
weak  spot  in  the  market,  selling  off  to  67i/^c  for  No. 
2s,  standard  grade.  After  the  marked  weakness  shown 
by  this  item  about  a  month  ago,  it  was  thought  that  all 
of  the  inadequately  financed  packers  were  out  of  the 
market,  but  the  softness  shown  in  the  past  week  seems 
to  contradict  this  belief.  Western  tomatoes,  which 
have  held  firm  for  several  weeks  in  spite  of  the  weak¬ 
ness  shown  in  the  Southern  pack,  eased  off  slightly, 
with  offerings  of  California  No.  2l^s  at  95c  steamer. 
In  spite  of  these  low  levels,  buying  is  small  and  little 
interest  is  shown  in  the  market  at  the  present  time. 

Sardnes — Have  improved  with  the  end  of  forced  sell¬ 
ing  of  Maine  sardines  reported.  According  to  authentic 
information,  the  remainder  of  the  Maine  pack  is  in  the 
hands  of  packers  who  are  financially  able  to  sustain  the 
market  at  its  present  level  of  $3.25  for  keyless  oils, 
quarters,  at  the  factory.  No  change  is  expected  in  the 
price  list  until  after  the  first  of  the  year,  when  in¬ 
creased  demand  will  probably  be  reflected  in  price  ad¬ 
vances.  With  a  700,000  case  drop  from  last  year’s  pack 
and  small  carryover  stocks,  the  situation  seems  ex¬ 
tremely  favorable  from  the  packer’s  viewpoint. 

Corn — Showed  the  effect  of  the  market’s  dullness 
with  slight  buying  reported  in  this  line.  A  few  offer¬ 
ings  of  choice  Crosby  at  $1.05  Maine  factory  were 
promptly  snapped  up,  but  the  majority  of  the  packers 
continue  to  quote  this  item  around  $1.25  and  $1.35,  and 
are  inclined  to  wait  until  their  price  is  met.  Consider¬ 
able  yellow  Bantam  is  being  offered  at  low  pevels,  but 
report  sof  off -grade  packs  have  led  buyers  to  be  ex¬ 
tremely  careful.  Occasional  soft  spots  appeared  in  the 
market,  but  the  general  price  structure  held  up  strong¬ 
ly.  Canners  who  still  have  goods  to  sell  are  waiting 
until  the  first  of  next  year,  when  it  is  expected  that  the 
market  will  show  marked  improvement. 

Blueberries — Maine  blueberries  are  considerable  of  a 
weak  spot  in  the  market,  although  buyers  do  not  seem 
ve^  interested  even  at  the  extremely  low  levels  pre¬ 
vailing  at  the  present.  While  the  larger  canners  main- 
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tain  their  price  of  $7  to  $7.50  for  No.  10*  tins  in  juice, 
at  the  factory,  offerings  here  have  been  made  as  low 
as  $6  at  the  factory,  but  reports  of  off-grade  blueber¬ 
ries  have  made  the  buyers  shy  off  from  these  offerings. 
No  immediate  improvement  in  the  situation  is  ex¬ 
pected,  as  the  buyers  are  still  resentful  of  the  high 
opening  quotations. 

Peas — While  some  soft  spots  have  appeared,  the  gen¬ 
eral  market  tone  is  fairly  strong.  The  standard  grades 
are  moving  in  large  volume,  and  Wisconsin  packers  ap¬ 
pear  able  to  sustain  the  market  at  its  present  level. 
Considerable  overstock  of  standard  No.  3  sieve  Alaskas 
have  resulted  in  slight  price  concessinos  being  made  in 
this  item  to  push  the  pack  out,  but  this  is  about  the 
only  weak  spot  the  market  presents.  Opinion  is  that  the 
prices  will  remain  at  their  present  levels  until  after 
January  1st,  when  scaling  down  of  the  price  list  is  ex¬ 
pected. 

Canned  Grapefruit — Interest  in  this  item  is  fairly 
keen,  with  several  shipments  of  the  new  apck  already 
here.  Many  new  factories  have  begun  canning,  and  a 
good  pack  is  indicated.  The  bulk  of  the  buying,  how¬ 
ever,  will  come  later  on  in  the  season,  when  the  late 
crop  is  available,  as  this  is  believed  to  make  the  best 
pack. 

Salmon — The  other  canned  fish  are  not  showing 
much  activity  at  the  present.  Exceptionally  large 
movements  of  lower  grade  salmon  packers  damaged 
the  market  in  Columbia  River  grade.  Several  have 
been  offering  fancy  Columbia  River  salmon  at  prices 
far  below  the  opening  quotations.  Tuna  and  shrimp 
remain  fairly  quiet,  with  conditions  favorable  for  price 
davances  for  shrimp  in  the  near  future. 

Fruits — Good  demand  for  fruits  has  been  noted,  with 
several  California  packers  withdrawn  on  the  majority 
of  their  lines.  Pears  are  attracting  quite  a  lot  of  at¬ 
tention,  as  buyers  are  beginning  to  realize  that  the 
pack  was  extremely  short  this  year  and  demand  in  con¬ 
suming  channels  for  this  item  has  shown  a  sharp  in¬ 
crease. 


CHICAGO  MARKET 

By  “OBSERVER.” 

Special  Correspondent  of  “The  Canning  Trade.” 


Buying  Very  Carefully — Boasting  of  Low  Inventories. 
Indiana’s  Tomato  and  Banking  Slump — Com  Cuts 
Fail  to  Bring  Business — Peas  Weaker — Retailers 
Making  Canned  Foods  Bargains — A  Buyer’s  Lament. 

Chicago,  November  20,  1930. 

CAREFUL — Extreme  care  characterizes  all  pur¬ 
chasing  now  being  done ;  however,  it  is  noticeable 
that  all  operators  are  paying  at  least  some  atten¬ 
tion  to  canned  foods  offerings  quite  in  contrast  to  the 
usual  attitude  at  this  time  of  year,  when  the  standing 
reply  to  all  brokers  would  be  to  the  effect  that  every¬ 
thing  was  in  ample  supply.  This  is  decidedly  not  the 
case  at  present.  Buyers  make  boasts  like  the  fol¬ 
lowing: 

“I  have  $50,000  less  stock  than  a  year  ago  today.” 

‘T  will  inventory  less  than  half  my  1929  stock ;  I  may 
get  it  down  to  one-third  of  last  year’s  figure.” 

All  these  comments  mean  something  to  those  who 
are  smart  enough  to  interpret  the  situation. 


Tomatoes — The  demoralization  in  Indiana  resulting 
from  a  cobination  of  heavy  stocks  and  an  untimely  up¬ 
heaval  in  banking  circles  has  caused  sale  of  many  dis¬ 
tress  lots  at  very  low  prices.  Indiana  basis  has  been 
so  low  as  to  bar  out  of  Chicago  shipments  from  all 
other  districts  for  the  present.  Probably  the  worst  is 
over,  but  the  process  of  return  to  healthy  levels  is  most 
deliberate. 

Com — A  few  weak  holders  have  been  giving  service 
at  concessions  to  a  basis  in  line  with  buyers’  ideas,  but 
it  has  been  noticeable  that  even  at  such  figures  there  is 
practically  no  disposition  to  anticipate.  Buyers  say 
that  the  up-curve  of  canned  foods  prices  will  be  grad¬ 
ual  and  not  acute,  and  there  will  be  plenty  of  time  to 
get  onto  further  needs  after  the  market  really  starts 
upward  for  certain. 

Peas — Market  weaker.  Plenty  of  standards  now  rat¬ 
tling  loose  in  the  80s  out  of  Wisconsin,  and  some  buyers 
express  the  expectation  that  a  little  more  concession 
will  be  needed  to  engage  the  largest  assortment  of  con¬ 
sumer  support.  Already  some  distributors  who  are 
content  to  handle  on  small  margin  of  profit  are  baiting 
the  public  with  dime  seller  peas  with  big  volume  sales 
in  consequence. 

Consumption  Accelerated — The  retail  grocery  atmos¬ 
phere  in  this  vicinity  has  been  treated  to  a  considerable 
variety  of  canned  foods  bargains  recently  which  have 
had  a  most  notable  price  appeal. 

It  is  reported  that  some  larger  retailers  have  under¬ 
taken  straight  car  lots  of  some  items,  and  made  a  price 
to  consumers  which  has  surely  put  the  goods  into  con¬ 
sumption.  No  doubt  this  same  thing  is  happening  in 
other  large  cities,  and  at  this  present  rate  the  market 
will  relieve  itself  faster  than  normal  if  prices  stay  low 
where  consumers  can  be  encouraged. 

A  Buyer  Thinks  Out  Loud — In  conversation  with  one 
of  the  ablest  canned  foods  buyers  in  this  market  a  few 
days  ago  he  expressed  himself  somewhat  as  follows : 

“The  present  conditions  are  very  worrisome  to  a 
buyer ;  if  I  buy  a  block,  the  next  day  the  price  is  away 
down;  on  the  other  hand,  if  I  do  not  protect  liberally 
at  a  basis  which  is  obviously  very  attractive  and  low, 
the  market  may  jump  away  from  me  any  week.  The 
inside  office  does  not  encourage  any  advance  purchases, 
but  if  the  market  takes  a  sudden  upturn  I  am  the  goat. 
I  know  that  every  wholesaler  has  a  subnormal  stock, 
and  they  cannot  all  of  them  outstay  the  market.  They 
will  soon  be  coming  back  in  increasing  numbers;  al¬ 
ready  many  canned  items  are  in  short  supply.” 


OZARK  MARKET 

By  “OZARKO,” 

Special  Correspondent  of  “The  Canning  Trade.” 


Very  Quiet — Present  Plans  Represent  Losses  to  Can- 
ners — Most  Weak  Canners  Cleaned  Out,  Others  Hold¬ 
ing  —  Storing  in  Bonded  Warehouses  —  Making 
“Bids”  Before  Buying  Roundly  Scored. 

Springfield,  Mo.,  Nov.  20,  1930. 

Tomato  sales — considering  the  period  in  the 
year,  we  must  say  that  business  has  been  very 
quiet  throughout  the  Ozarks  during  the  past 
week,  and  not  many  cars  of  tomatoes  sold.  The  only 
canners  in  the  district  who  have  really  confirmed  any 
sales  recently  are  those  that  have  been  in  urgent  need 
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of  quick,  ready  cash  to  meet  maturing  obligations,  and 
sales  by  such  canners  have  been  made  at  about  the  fol¬ 
lowing  range  of  prices:  No.  1  standard,  10  oz.,  42i/2C 
to  45c  dozen ;  No.  300  cans,  I41/2  ozs.,  57V2C  dozen;  No. 
303  cans,  16  ozs.,  60c  dozen ;  No.  2  standards,  65c  to  70c 
dozen;  No.  21/2  standards,  $1.00  to  $1.05  dozen;  No.  10 
standards,  $3.50. 

Canners  who  have  been  taking  any  business  at  this 
range  of  prices  find  that  they  are  taking  losses,  but 
they  feel  that  they  are  obliged  to  maintain  their  credit 
standing. 

Other  Tomato  Information — Carload  buyers  of  can¬ 
ned  tomatoes  who  read  this  letter  are  given  to  under¬ 
stand  that  only  a  very  small  number  of  canners  in  the 
Ozarks  are  willing  to  sell  any  part  of  their  holdings  of 
tomatoes  at  the  range  in  prices  as  shown  above.  Every 
canner  who  has  his  financial  affairs  arranged  satisfac¬ 
torily,  and  who  is  in  position  to  hold  his  tomatoes,  is 
going  to  do  that,  and  not  put  these  holdings  on  the  mar¬ 
ket  until  the  late  winter  or  spring  months,  and  these 
canners  seem  to  have  every  confidence  that  it  is  only  a 
question  of  a  reasonable  length  of  time  when  the  ruling 
market  prices  on  canned  tomatoes  in  the  Ozarks  will  be 
on  a  basis  of  not  less  than  2s  standards  80c  f .  o.  b.  ship¬ 
ping  points,  with  the  usual  differential  for  other  sizes. 

Bonding  Warehouses — Numerous  canners  through¬ 
out  the  Ozarks  are  bonding  their  warehouses  under  the 
Government  plan  and  storing  their  tomatoes  away,  and 
under  this  system  canners  find  it  is  possible  to  secure 
what  actual  funds  that  may  be  needed  by  using  these 
bonded  warehouse  storage  certificates  as  collateral  in 
securing  loans  from  the  banks.  Mnny  canners  say  this 
is  far  better  plan  than  to  try  and  force  sales  on  toma¬ 
toes  in  carlots  at  this  time  with  the  unsettled  general 
business  conditions  that  prevail  throughout  the  coun¬ 
try.  It  is  plain  for  us  to  see  that  higher  prices  on 
tomatoes  are  inevitable  on  the  limited  holdings  of  toma¬ 
toes  by  canners  of  the  Ozarks. 

Increased  Consumption  Tomatoes — ^With  the  coming 
of  real  winter  weather,  it  is  reasonable  to  expect  a  ma¬ 
terial  increase  in  the  consumption  of  canned  tomatoes. 
This  has  proven  to  be  the  case  in  the  past.  This  will 
have  the  effect  of  stimulating  purchases  by  the  retail¬ 
ers  from  the  jobbers,  who  in  turn  will  from  time  to 
time  be  making  additional  purchases  of  canned  toma¬ 
toes.  It  is  a  fact  indisputable  and  well  known  to  can¬ 
ners  holding  tomatoes  urisold  that  the  majority  of  job¬ 
bing  grocers  are  carrying  a  very  limited  supply  of 
tomatoes  in  their  warehouses,  and  will  be  coming  into 
the  market  with  orders,  and  an  increase  in  the  volume 
of  sales  as  time  goes  on  will  bring  about  somewhat 
higher  prices  on  canned  tomatoes — one  of  the  greatest 
of  all  staple  canned  food  products. 

BUYERS  BIDDING — It  appears  that  when  a  job- 
grocer  decides  to  make  purchase  of  one  or  two  cars  of 
tomatoes  that  he  is  not  satisfied  to  make  any  purchase 
whatever  without  making  some  ridiculous  “bid,”  even 
though  canned  tomatoes  are  offered  to  these  buyers  at 
prices  which  will  show  a  loss  to  the  canner  of  $100  to 
$150  per  car.  Some  canners  express  themselves  freely 
in  making  the  statement  that  jobbing  grocers  don’t 
realize  that  they  need  the  services  of  the  canner  just 
as  badlv  as  the  canners  need  the  business  from  the  job¬ 
ber.  But  said  jobbers  making  ridiculous  bids,  causing 
the  canners  unusuallv  heavy  loss,  evidently  have  no 
consideration  as  to  whether  the  canner  survives  or  falls 
by  the  wayside.  We  heard  one  canner  make  the  remark 
that  he  did  not  believe  the  average  jobbing  grocer 


would  buy  gold  dollars  if  same  were  offered  for  87c 
without  first  making  a  “bid”  under  the  price  asked. 
Another  canner  made  the  remark  he  thought  the  con¬ 
science  of  the  average  canned  foods  buyers  in  jobbing 
grocer  houses  must  be  made  from  “India  rubber,”  and 
they  gave  no  thought  to  the  welfare  of  anyone  except 
themselves  or  the  company  they  are  serving. 

Spot  Green  Beans — No  change  whatever  in  market 
prices  on  the  limited  holdings  of  cut  green  beans  in  the 
Ozarks.  These  are  being  held:  No.  2  standards,  85c 
to  90c ;  No.  10  standards,  $4.25  to  $4.50.  It  is  still  pos¬ 
sible  to  secure  straight  cars  of  No.  2  cut  stringless  of 
very  satisfactory  quality  for  shipment  either  under 
buyers’  labels  or  canners’  labels. 

Greens — Prices  on  tunrip  grees  unchanged.  No.  2 
size,  85c  to  90c;  No.  10s  standards,  $4.50.  Mustard 
greens:  No.  2  size,  85c  to  90c;  No.  10s,  $4.50  to  $4.75. 
Just  a  few  canners  can  furnish  greens  in  carlots — 
others  in  mixed  cars  with  tomatoes. 


GULF  STATES  MARKET 

By  "BAYOU.” 

Special  Correspondent  of  "The  Canning  Trade.” 


Fall  Pack  of  Shrimp  in  This  Section  About  at  an  End — 
They  Abandon  This  Section  in  About  Fifteen  Says — 
Oysters  of  This  Section  Must  Be  Full  of  Pearls — 
Good  Demand  for  Sweet  Potatoes. 

Mobile,  Ala.,  November  20,  1930. 

SHRIMP — The  fall  pack  in  this  section  is  more  or 
less  at  an  end  (more  less  than  more) ,  because  the 
closed  season  for  the  canning  of  shrimp  went  into 
effect  in  Louisiana  and  Mississippi  on  November  15th, 
and  the  law  prohibits  the  catching  of  shrimp  for  can¬ 
ning  during  the  closed  season.  Alabama  has  no  closed 
season  at  this  time  of  the  year,  but  only  in  the  sum¬ 
mer,  therefore  Alabama  may  continue  to  can  shrimp. 
However,  shrimp  usually  abandon  this  coast  in  about 
15  days,  and  the  factories  invariably  close  down  for  the 
lack  of  raw  materials. 

When  the  canneries  are  operating  on  oysters  the  fish¬ 
ermen  usually  keep  their  trawl  on  the  boat  while  tong- 
ing  oysters,  and  make  an  occasional  tryout,  and  in  this 
way  the  fishermen  work  the  two  combined,  but  when 
the  factories  are  not  packing  oysters  the  boats  are  usu¬ 
ally  laid  up  and  the  men  knock  off,  as  there  are  not 
enough  shrimp  available  to  warrant  them  to  devote  all 
their  time  to  shrimping.  It  is  not  so  sure  that  there 
are  going  to  be  any  oysters  packed  in  Alabama  this  sea¬ 
son,  hence  it  looks  like  it  is  going  to  be  a  hard  year  for 
the  seafood  canning  industry. 

Alabama  and  Mississippi  had  a  light  pack  this  fall, 
and  Louisiana  is  the  only  state  in  this  section  that 
really  had  a  pack,  but  it  is  doubtful  if  even  Louisiana 
turned  out  a  normal  pack. 

The  market  on  canned  shrimp  is  strong,  and,  regard¬ 
less  of  whether  they  move  fast  or  slow,  the  price  will 
remain  firm,  which  is  $1.30  per  dozen  for  No.  1  small, 
$1.50  per  dozen  for  No.  1  m^ium  and  $1.70  per  dozen 
for  No.  1  large,  f.  o.  b.  factory. 

Oysters — “Pearls  and  tears,”  and  the  oysters  of  this 
section  must  be  full  of  pearls,  because  the  bivalves  are 
certainly  causing  lots  of  anxiety  just  now  to  the  raw 
shippers.  The  weather  has  been  very  unfavorable  for 
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oysters  this  past  week,  as  it  has  been  raining,  warm 
and  sultry,  with  strong  southeast  and  south  winds, 
which  have  made  a  high  tide,  and  the  oysters  are  poor. 
It  is  too  bad,  because  oysters  were  showing  up  so  well, 
being  fat  and  plump,  and  now  they  are  flabby.  It  is 
hard  enough  to  sell  first-class  fancy  stock,  much  less 
poor  oysters. 

Of  course,  warm  weather  means  a  big  drop  in  the 
oyster  demand,  so  “The  Oyster  House  Blues”  is  the 
theme  song  of  the  producers  this  week. 

We  were  in  hopes  of  changing  the  theme  song  this 
week  and  put  on  the  record  “Cheer  Up,  Cheer  Up,  Good 
Times  are  Coming,”  but  the  unpopular  weather  man 
handed  us  the  following  forecast:  “Cloudy  Tuesday. 
Wednesday  occasional  rains.  Continued  mild  tempera¬ 
ture.  Moderate  to  fresh  southerly  winds.”  Therefore, 
the  only  thing  we  can  change  is  the  needle,  and  keep 
on  playing  “The  Oyster  House  Blues.” 

Regarding  the  canning  of  oysters  this  season  in  Ala.- 
bama,  there  is  nothing  definitely  that  has  been  decided. 
In  fact,  the  seafood  canners  are  not  in  a  mood  to  talk 
oyster  pack  just  now,  and  if  there  is  going  to  be  any 
cove  oysters  packed  this  year  it  is  going  to  be  delayed 
beyond  the  time  that  the  pack  generally  starts,  which 
is  the  first  part  of  December. 

The  price  of  cove  oysters  is  $1.15  per  dozen  for  5-oz. 
cans  and  $2.30  per  dozen  for  10-oz.  cans,  f.  o.  b.  factory. 

Sweet  Potatoes — There  is  good  demand  for  sweet  po¬ 
tatoes,  and  the  light  pack  and  the  cheap  price  is  pos¬ 
sibly  responsible  for  this.  The  price  of  sweet  potatoes 
is  95c  per  dozen  for  No.  2;  $1.20  per  dozen  fro  No.  2^^ 
and  $4.50  per  dozen  for  No.  10,  f.  o.  b.  factory. 

However,  the  sweet  potato  pack  is  at  a  standstill,  and 
will  remain  so  as  long  as  this  rainy  weather  keeps  up, 
which  prevents  the  digging  of  them.  Under  the  cir¬ 
cumstances,  I  am  in  the  same  fix  as  the  boy  that  wrote 
home :  “Having  nothing  to  do,  I  thought  I  would  write 
you  a  few  lines,  and,  having  nothing  to  say,  I  will  close. 
Good-bye.” 


CALIFORNIA  MARKET 

By  “BERKELEY,” 

Special  Correspondent  of  "The  Canning  Trade.” 


Spring  Ending  and  the  Rains  Come — Better  Consump¬ 
tion  of  Canned  Foods  to  Result — ^Tomato  Canning 
Ends — Better  Than  Usual  Inquiry  for  Fruits — Ex¬ 
ports  Better  Than  Expected. 

San  Franicsco,  November  20,  1930. 

SPRING  TIME — Californians  like  to  talk  about  the 
weather,  and  just  now  they  are  having  something 
real  lively  to  talk  about,  as  the  springlike  weather 
that  prevailed  for  so  long  that  it  had  become  monoto¬ 
nous  has  given  away  to  heavy  rains,  with  snow  in  the 
mountains.  Farmers  are  rejoicing,  since  they  will  now 
be  enabled  to  commence  belated  farming  operations, 
and  only  football  fans  complain  of  the  change  from 
clear  to  weepy  skies.  Low  temperatures  have  come 
with  the  storm,  and  this  means  that  the  harvesting  of 
tender  vegetables  and  berries  has  come  to  a  close  for 
the  season.  Canned  foods  will  now  come  in  for  an  in¬ 
ning  locally,  and  a  definite  increase  in  sales  will  doubt¬ 
less  be  noted  at  once.  A  wet  winter  is  badly  needed  in 
California,  since  the  underground  storage  of  water  has 
been  sadly  depleted  in  recent  years  and  many  commu¬ 
nities  are  short  of  water  for  domestic  use. 


Tomatoes — One  or  two  packing  concerns  operated  on 
matoes  up  to  the  middle  of  the  month,  but  the  rain  has 
brought  all  harvesting  to  an  end,  and  it  will  be  possible 
to  accurately  estimate  the  total  output  for  the  season 
at  an  early  date.  Prices  are  being  well  maintained  in 
this  market  and  the  unsold  surplus  is  not  causing  the 
least  concern.  An  interested  demand  for  tomato  juice 
has  materialized  and  sales  promise  to  pass  those  of  last 
year.  Here  and  there  small  lots  of  No.  2V2  standards 
are  to  be  picked  up  at  $1,  but  more  packers  seem  to  be 
holding  stocks  for  more. 

Inquiries  for  Fruits — More  inquiries  for  fruits  are 
being  received  by  California  canners  than  in  a  long 
time,  with  prospective  buyers  finding  it  necessary  to 
shop  around  to  fill  requirements.  Price  has  become 
less  of  a  consideration,  now  that  stocks  have  become 
broken,  and,  while  no  changes  in  lists  have  been  made 
of  late,  the  concessions  formerly  offered  on  some  lines 
have  been  largely  done  away  with.  No  canners  have 
complete  stocks,  but  it  is  still  possible  to  secure  almost 
everything  in  the  fruit  list  by  making  the  rounds  of 
the  trade.  Peaches  are  moving  off  surprisingly  well, 
considering  the  size  of  the  pack  and  the  holdover ;  apri¬ 
cots  are  cleaning  up,  and  only  pears  are  dull.  A  good 
pack  of  this  fruit  was  made  in  the  Pacific  Northwest 
last  season,  and  is  being  Quoted  a  little  lower  than 
prices  on  California  fruit.  Export  business  continues 
quiet  and  no  real  activity  is  expected  in  the  near  future. 

Exports — ^There  have  been  many  complaints  heard 
during  the  past  year  of  a  slow  export  business  on  Cali¬ 
fornia  sardines,  but  these  do  not  seem  to  be  borne  out 
by  the  facts.  According  to  a  report  brought  out  re¬ 
cently  by  District  Manager  W.  0.  Ash,  of  the  United 
States  Bureau  of  Foreign  and  Domestic  Commerce,  ex¬ 
ports  of  canned  sardines  from  San  Francisco  during  the 
fiscal  year  ending  June  30,  1930,  exceeded  by  23  per 
cent  the  shipments  of  the  preceding  twelve  months. 
The  total  for  the  year  was  60,523,000  pounds,  valued  at 
$4,385,000,  as  against  49,605,000  pounds,  valued  at 
$3,932,000.  Asiatic  countries  took  31,000,000  pounds, 
as  compared  with  29,000,000  pounds  for  the  rest  of  the 
world.  The  Philippines  took  11,500,000  pounds,  Brit¬ 
ish  Calaya  5,000,000  pounds,  Java  and  Madura  4,000.- 
000  pounds,  other  Netherland  East  Indies  3,250,000 
pounds,  and  British  Idia  3,000,000  pounds.  France  and 
the  United  Kingdom  each  took  6.500,000  pounds,  and 
South  American  countries  cared  for  6,500.000  pounds. 
Eighty  foreign  countries  were  represented  among  the 
buyers  of  sardines  shipped  from  San  Fracisco  during 
the  year.  Shippers  declare  that  business  is  keeping 
up  well,  a  feature  being  the  frequency  with  which  or¬ 
ders  are  placed,  although  these  are  uniformly  small. 

Salmon — A  well-attended  meeting  of  Pacific  Coast 
salmon  canners  was  held  during  the  week  in  the  offices 
of  the  Alaska  Packers  Association  at  San  Francisco  to 
confer  with  Henry  F.  O’Malley,  United  States  Commis¬ 
sioner  of  Fisheries,  and  to  discuss  the  needs  of  the  in¬ 
dustry  before  the  time  comes  for  the  issuance  of  Gov¬ 
ernment  regulations  for  1931.  Commissioner  O’Malley 
declared  that  salmon  fisheries  are  in  very  good  shape, 
with  the  principal  streams  well  seeded.  There  was  a 
shortage  of  red  fish  in  the  Bristol  Bay  area  last  season, 
but  this  was  expected,  as  it  was  during  the  cycle  that 
calls  for  a  lessened  run.  No  statement  was  made  as  to 
what  regulations  would  be  imposed  for  the  coming  sea¬ 
son,  as  a  report  must  first  be  made  to  Washington.  The 
meeting  was  presided  over  by  William  Timson,  presi¬ 
dent  of  the  Alaska  Packers  Association,  and  among 
those  present  were  C.  P.  Hale,  Bristol  Bay  and  Alaska 
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Salmon  Companies;  Frank  M.  Warren,  Pacific  Ameri¬ 
can  Fisheries,  Bellingham,  Wash.;  H.  T.  Friele,  Naket 
Packing  Corporation,  Seattle;  Captain  F.  T.  Sivenson, 
Libby,  McNeill  &  Libby,  Seattle;  P.  H.  McCue,  North¬ 
west  Fisheries  Company,  Seattle ;  W.  L.  Thompson,  Co¬ 
lumbia  River  Packers,  Astoria,  and  H.  F.  Fortman,  J. 
K.  Tichenor,  P.  R.  Hart  and  G.  B.  Peterson,  of  San 
Francisco. 

The  annual  Northern  California  Orange  and  Olive 
Exposition  will  be  held  at  Oroville  during  the  week  of 
November  24  to  show  the  world  that  oranges  and  olives 
are  grown  commercially  250  miles  north  of  San  Fran¬ 
cisco.  The  earliest  oranges  come  from  this  part  of  the 
state,  and  Oroville  is  the  olive  packing  center  of  the 
United  States.  Here  citrus  and  deciduous  fruits  meet, 
Oroville  being  but  a  short  distance  from  the  center  of 
the  cling  peach  district. 

- ♦ - 

AMERICAN  CANNED  FOODS  IN 
CANADIAN  MARKETS 

UNTIL  recently  American  canned  foods  have  been 
the  only  ones  with  extensive  sales  on  the  Cana¬ 
dian  market,  despite  the  fact  that  the  were 
slightly  higher  in  price,  according  to  information  fur¬ 
nished  the  Department  of  Commerce  in  a  report  dated 
October  9,  from  American  Vice  Consul  Donald  D.  Ed¬ 
gar,  at  Kingston,  Ontario. 

Canned  vegetables,  including  soups,  are  the  largest 
imports.  Competing  with  the  American  concerns  in  this 
line  are  the  Canadian  Canners,  Ltd.,  a  domestic  pro¬ 
ducer,  with  packing  houses  throughout  Canada.  Their 
best  brand  sells  under  the  trade  name  of  ‘^Aylmer,” 
and  is  widely  known,  although  it  has  been  on  the  mar¬ 
ket  only  a  few  years.  Their  retail  price  on  all  soups 
is  ten  cents  a  can,  as  compared  with  15  cents  for  an 
American  brand  (except  tomato  soup,  which  sells  two 
for  25  cents).  There  are  other  domestic  brands,  but 
their  sales  are  negligible.  During  last  year  American 
imports  showed  a  gain  of  only  10  per  cent  over  the  pre¬ 
vious  year,  as  compared  with  21  per  cent  gain  in  im¬ 
ports  from  other  nations.  These  non-American  im¬ 
ports  are  from  South  Africa  and  Australia,  and  have 
the  advantage  of  a  British  preferential  tariff. 

Competing  with  American  canned  fruits  are  the 
Australian  and  British  South  African  products.  These 
are  of  very  recent  appearance,  but  only  by  the  estab¬ 
lished  popularity  of  the  American  product  are  they 
stopped  from  unlimited  sales.  American  peaches  are 
sold  locally  at  38  cents  retail,  whereas  peaches  packed 
by  the  Australian  Water  Conservation  and  Irrigation 
Commission  sell  for  25  cents.  Local  dealers  state  that 
the  quality  is  the  same.  American  asparagus  sells  for 
40  cents  in  competition  with  Australian  at  35  cents. 
During  1930  United  States  imports  of  fruits  increased 
by  6  per  cent ;  imports  from  other  nations  increased  by 
11  per  cent.  Statistics  show  that  sales  of  American 
canned  foods  w^ere  falling  off  even  before  the  recent 
tariff  changes,  and  that  the  new  Canadian  tariff  has 
given  them  a  severe  setback.  With  the  realization  by 
other  importers  that  the  competitive  ability  of  the 
American  producer  has  been  reduced,  it  is  highly  pos¬ 
sible  that  they  wdll  make  greater  efforts  to  successfully 
place  their  brands  on  the  Canadian  markets. 

It  w’ould  seem  that  the  continued  success  of  Ameri¬ 
can  canned  food  sales  in  Canada  would  depend  on  their 
popularity  and  a  demand  for  them  due  to  quality  or 
custom  rather  than  to  low  price. 


PURE  FOODS  ADULTERATION  LAW 
AMENDED  IN  JAMACIA 

ECTION  16  of  the  Adulteration  Law,  1908,  of 
Jamacia  is  amended  by  the  addition  of  the  fol¬ 
lowing,  according  to  information  contained  in  the 
July  31  issue  of  the  “Jamaica  Gazette,”  at  Kingston. 

“Where  any  regulations  are  made  under  this  section 
in  regard  to  any  article  of  food  or  drink,  a  purchaser 
of  such  article  shall,  unless  the  contrary  is  proved,  be 
also  deemed  for  the  purposes  of  Section  5  to  have  de¬ 
manded  an  article  complying  with  the  provisions  of 
such  regulations  and  any  such  article  not  complying 
with  the  provisions  of  such  regulations  shall  be  deemed 
to  be  an  article  injurious  to  health. 

“Where  any  such  regulations  restrict  the  addition  of 
any  preservative  or  coloring  matter  or  other  ingredient 
or  material  to  an  article  of  food  or  drink,  the  addition 
of  such  preservative  or  coloring  matter  or  other  ingre¬ 
dient  or  material  to  an  amount  not  exceeding  the  limit 
specified  by  the  regulations,  shall  not  for  the  purposes 
of  this  law  be  deemed  to  render  the  article  injurious  to 
health.” 

Owners  of  the  Handbook  of  Foreign  Tariffs  and  Im¬ 
port  Regulations  on  Agricultural  Products,  Volume  III, 
“Canned  Foods  in  the  Western  Hemisphere,”  should 
note  this  correction  on  page  157. 

- * - 

TRADE-MARKS 

H.  &  C.,  Hughes  Curry  Packing  Company,  Anderson,  Ind., 
fresh  dressing,  mayonnaise  dressing,  etc.  Use  claimed  since 
January  1,  l!)27. 

BLUE  BAND  DESIGN,  Curtice  Brothers  Company,  Rochester, 
N.  Y.,  canned  fruits  and  vegetables,  boned  chicken  and  chicken 
broth.  Use  claimed  since  July,  1924. 

SCHRAFin”S,  W.  F.  Schralft  &  Sons  Corp.,  Boston,  Mass., 
orange  marmalade,  jelly,  jams,  preserves,  sauces.  Use  claimed 
since  February,  1890. 

STAGHOUND,  Balfour  Guthrie  &  Co.,  San  Francisco,  Calif., 
canned  fruits,  canned  vegetables,  canned  fish.  Use  claimed  since 
September,  1925. 

ZUCCA’S  and  design,  Zucca’s  Food  Products,  New  York,  N.  Y., 
prepared  foods — namely,  tomato  and  mushroom  sauce.  Use 
claimed  since  June  5,  1930. 

NEDEM,  Nelle  Ede  Montague,  San  Angelo,  Tex.,  marmalades, 
jellies  and  mixed  pickles.  Use  claimed  since  February  3,  1930. 

SANICO,  Sanitary  Grocery  Company,  Inc.,  Washington,  D.  C., 
canned  peas,  canned  corn,  canned  tomatoes,  jelly,  etc.  Use 
claimed  since  1929  on  peas,  corn,  jelly;  and  since  1930  on 
tomatoes. 


CONVENTION  DATES 

December  2-3,  1930 — lowa-Nebraska  Canners,  Hotel 
Ft.  Des  Moines,  Des  Moines,  Iowa. 

December  2-3,  1930 — Michigan  Canners,  Pantland 
Hotel,  Grand  Rapids. 

December  9th — Penna.  Canners,  Hotel  Yorktown,  York, 
Pa.,  10  A.  M. 

December  9-10,  1930 — Ohio  Canners  Association.  An¬ 
nual  Meeting  Hotel  Deshler-Wallick,  Columbus, 
Ohio. 

December  11-12 — ^Tri-State  Packers,  annual,  at  Benja¬ 
min  Franklin  Hotel,  Philadelphia. 

December  11-12,  1930 — Association  of  New  York  State 
Canners.  Annual  Meeting  at  Hotel  Seneca, 
Rochester,  N.  Y. 

January  19  to  23,  1931 — National  Canners;  National 
Food  Brokers;  Canning  Machinery  and  Supplies; 
Machinery  Exhibit.  Hotel  Stevens,  Chicago. 
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What  Canned  Foods  Distributors  are  Doing 

Further  Amendments  to  Pure  Food  Law  Held  Necessary — Testimony  Concluded  in  Consent 
Decree  Hearings — Western  Chain  Store  Inquiry  Extends — Chain  Systems  Dominate  Retail 
Grocery  Business — Aid  Unemployment  Victims — Court  Defines  Chain  Store  Organization 
in  Georgia. 


Further  amendments  to  pure  food  law  held 

NECESSARY  —  Although  twenty-three  years  of  Federal 
enforcement  of  the  Food  and  Drug  Act  has  greatly  curbed 
violations  in  the  food  industry  there  still  exists  the  need  for 
additional  legislation  to  protect  the  consumer  according  to  a 
recent  speech  made  by  C.  W.  Crawford,  principal  chemist  in 
charge  of  interstate  supervision,  Food,  Drug  and  Insecticide 
Administration.  Mr.  Crawford’s  address  was  delivered  before 
the  Housewives  Alliance  at  the  home  of  Mrs.  H.  W.  Wiley,  widow 
of  the  “father”  of  the  Pure  Food  Act. 

One  of  the  most  important  amendments  that  are  necessary  for 
more  effective  enforcement  of  the  Food  Act  is  one  that  will  give 
the  government  supervision  over  advertising  separate  and  apart 
from  the  labeling  of  the  food  product.  Lack  of  such  control, 
Mr.  Crawford  stated  is  due  to  the  fact  that  when  the  Food  Act 
was  drawn  up  advertising  had  not  yet  reached  the  important 
position  in  the  food  distributing  field  that  it  now  occupies. 

Pointing  out  that  most  consumers  acquire  their  first  impres¬ 
sion  of  new  food  products  being  placed  on  the  market  through 
printed  matter  in  newspapers  and  magazines  or  other  advertis¬ 
ing  mediums,  Mr.  Crawford  says  “the  law  has  no  jurisdiction 
wh^atever  over  such  advertising.  It  is  fortunate,  however,  that 
the  laws  enforced  by  the  Federal  Trade  Commission  do  have 
jurisdiction  over  this  advertising  material.  The  Commission  is 
becoming  quite  active  in  proceeding  against  false,  misleading 
and  deceptive  of  food  and  drug  commodities.” 

According  to  Mr.  Crawford  the  outstanding  provision  of  the 
Food  Act  regarding  foods  which  has  a  direct  bearing  upon  the 
public  health  is  that  which  defines  a  food  product  as  adulterated 
if  it  contains  any  added  deleterious  ingredient  that  may  be 
harmful  to  health. 

However,  there  are  comparatively  few  violations  today  of  the 
provision  prohibiting  the  use  of  poisonous  substances  in  foods 
in  amounts  that  may  be  harmful  to  health. 

That  keen  interest  in  the  Pure  Food  Act  should  be  shown  by 
the  public  is  deemed  necessary  by  Mr.  Crawford.  This  is  the 
only  way  in  which  the  public  can  guard  against  the  constant 
attempts  that  are  being  made  to  destroy  the  effectiveness  of  the 
law.  Many  of  these  attempts  are  being  backed  by  the  same 
small  group  that  so  strenuously  opposed  passage  of  the  bill  in 
1!)05  and  1906. 

Like  every  other  industry  in  the  business  world,  the  food 
industry  is  cursed  with  a  small  element  whose  only  thought  is 
to  reap  large  profits  regardless  of  the  means  used  to  do  so. 
This  same  group  today  chafes  under  the  restrictions  imposed  by 
the  Food  Act  and  overlooks  no  opportunity  to  either  evade  the 
law’s  provisions  through  special  dispensations  obtained  by  le^s- 
lation  or  by  administrative  action  that  will  protect  them  against 
any  penalties  imposed  under  the  law  for  any  violations. 

When  the  public  does  not  keep  strict  guard  against  such 
moves,  the  danger  of  these  “food  racketeers”  obtaining  special 
legislation  under  some  plausible  clause  is  always  present.  Any 
amendment  backed  by  this  group  would  weaken  the  Food  Act 
and  destroy  its  effectiveness  in  protecting  the  public  against  the 
unscrupulous  food  manufacturers. 

Due  to  increased  experience  in  the  application  of  regulatory 
means  and  clarification  of  the  law  due  to  many  court  decisions, 
the  enforcement  of  the  Food  Act  is  being  carried  out  more  effi¬ 
ciently  than  ever  before  in  the  history  of  the  Administration. 

Testimony  Concluded  in  Consent  Decree  Hearings — With  testi¬ 
mony  over  in  the  consent  decree  hearings  which  have  been  held 
before  Justice  Jennings  Bailey  of  the  Supreme  Court  of  the 
District  of  Columbia,  oral  arguments  will  be  heard  December 
1st,  on  evidence  presented  regarding  modification  of  the  restric¬ 
tions  imposed  by  the  decree  on  the  meat  packers  who  have  been 
petitioning  for  relief. 

Frank  J.  Hogan,  counsel  for  the  packers,  called  five  witnesses 
in  the  brief  closing  session  to  give  rebuttal  testimony  regarding 
the  business  methods  used  by  Armour  &  Co.,  and  Swift  &  Co., 
in  determining  prices  of  their  products  and  sending  out  price 
lists  to  their  salesmen.  These  witnesses  denied  statements  that 
Armour  and  Swift  had  agreements  or  any  understanding  with 
competitors  with  regard  to  fixing  of  prices. 


Several  Armour  and  Swift  employees  took  the  stand  to  testify 
concerning  the  methods  used  by  the  packers  and  also  denied 
making  statements  that  had  been  testified  as  being  made  by 
them  regarding  the  policy  of  the  packers. 

Despite  the  fact  that  this  hearing  continued  for  six  weeks,  it 
was  necessary,  in  order  not  to  delay  the  proceedings  for  at  least 
another  month  to  take  stipulations  of  testimony  which  would 
have  been  a  duplicate  of  statements  previously  made  by  wit¬ 
nesses  on  the  stand. 

Among  other  things,  it  was  noted  that  several  food  producers 
testified  that  in  their  opinion  there  would  be  danger  of  monopoly 
if  the  Packers’  Consent  Decree  was  modified.  Those  testifying 
to  this  belief  included  fruit  growers,  dairymen,  co-operative  can- 
ners,  honey  producers  and  many  others. 

It  was  also  stipulated  that  a  number  of  wholesale  grocers,  if 
called  to  the  stand  as  witnesses,  would  testify  that  their  indus¬ 
try  would  suffer  severely  in  the  event  that  the  petitioning  pack¬ 
ers  are  permitted  to  re-engage  in  the  manufacture  and  distribu¬ 
tion  of  food  generally  using  their  distributive  facilities  for  that 
purpose. 

The  hearings  brought  forth  such  an  amount  of  economic  infor¬ 
mation  concerning  the  food  industry  that  it  would  be  well  worth 
the  time  of  any  one  who  is  really  interested  in  the  industry  to 
study  the  case  as  presenting  a  modem  picture  of  the  fbod 
industry. 

Legal  arguments  will  be  heard  from  all  counsels  on  December 
1st  and  briefs  will  be  presented  at  that  time.  At  the  close  of 
the  hearing  it  was  announced  that  the  record  would  be  held  open 
for  a  stipulation  dealing  with  cottonseed  and  cottonseed  prod¬ 
ucts  will  be  filed. 

Western  Chain  Store  Inquiry  Extended — The  inquiry  into  the 
operations  of  the  chain  grocery  stores  in  Nebraska  has  been 
extended  a  week  by  Attorney-General  Sorenson,  of  Nebraska, 
who  has  been  in  charge  of  the  probe.  Charges  made  by  several 
retailers’  associations  that  the  chain  stores  are  violating  state 
laws  in  their  business  methods  brought  on  the  inquiry. 

According  to  the  charges  brought  against  the  chain  grocery 
stores,  they  are  persistent  violators  of  the  state  law  which  for¬ 
bids  companies  doing  business  in  more  than  one  community  from 
selling  the  same  articles  at  different  prices.  Testimony  of  more 
than  a  dozen  chain  store  managers  before  the  attorney-general, 
however,  was  to  the  effect  that  at  no  time  had  they  pursued  the 
practice  of  cutting  prices  except  to  meet  competition.  Further 
testimony  was  offered  in  support  of  the  chain  store  managers’ 
claim  stating  that  in  many  cases  where  independents  were  adver¬ 
tising  “specials”  for  a  day,  no  effort  was  made  by  the  chain 
stores  to  meet  these  cuts. 

However,  the  attorney  for  the  independents  has  stated  to  the 
attorney-general  that  ever  since  this  inquiry  has  been  in  prog¬ 
ress,  the  chains  have  been  guilty  of  unfair  competition.  The 
independents’  attorney  further  stated  that  the  chain  stores  have 
been  active  in  pursuing  a  policy  of  cutting  prices  below  those 
of  local  stores  only  where  these  are  direct  competitors.  Wit¬ 
ness  to  prove  these  claims  will  be  presented  before  the  inquiry 
by  the  independents. 

Chain  Systems  Dominate  Retail  Grocery  Business — Evidence 
of  the  strength  of  the  chain  grocery  system  was  revealed  in  the 
statement  that  over  sixty  per  cent  of  the  retail  grocery  business 
of  the  country  was  done  by  stores  in  this  class.  This  statement 
was  made  by  Victor  H.  Pelz,  director  of  the  editorial  and  re¬ 
search  staff  of  the  American  Institute  of  Food  Distribution,  in 
connection  with  the  hearing  of  the  petition  for  modification  of 
the  consent  decree  in  Washing^ton  recently. 

Mr.  Pelz  stated  that  some  1,500  chains  handle  sixty  per  cent 
of  the  retail  grocery  business  and  continued  in  particular  hegard 
to  the  voluntary  chains.  There  are  approximately  69,000  retail 
stores  which  are  members  of  voluntary  chains.  These  groups 
are  of  three  distinct  types.  First,  there  is  the  chain  sponsored 
by  the  wholesaler;  second,  there  is  the  retailer-owned  whole¬ 
saler  variety,  and  last,  there  is  the  informal  grouping  of  a  num¬ 
ber  of  retailers  for  group  buying  or  group  advertising. 
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There  are  approximately  176  chains  of  the  last  variety  having 
wholesale  connection,  with  753  retail  members.  What  was  termed 
by  Mr.  Pelz  as  retailer-owned  wholesaler  chains  number  103  with 
18,076  retail  outlets.  The  wholesaler  sponsored  groups  number 
275,  with  34,711  retail  stores.  These  figures  on  the  retail  estab¬ 
lishments  in  voluntary  chains  total  only  53,540,  but  for  purposes 
of  generalization  it  was  stated  that  there  are  approximately  60,- 
000  stores  included  in  this  classification. 

The  number  of  centrally-owned  chains,  such  as  the  Great 
Atlantic  and  Pacific  and  Kroger  Grocery,  two  of  the  largest 
units  in  this  class  is  somewhere  between  800  and  900  with  from 
60,000  to  65,000  retail  outlets.  This  group  does  about  35  per 
cent  of  the  groceiy  business  of  the  country;  the  voluntary  chains 
about  25  per  cent,  and  the  remaining  40  per  cent  is  done  by  the 
independent  gi'ocers.  There  are  approximately  300,000  retail 
grocery  stores  in  the  United  States,  it  was  shown. 

Mr.  Pelz  mentioned  the  definite  trend  toward  mergers  on  the 
part  of  the  food  manufacturers  and  stated  that  the  complete 
food  store  that  has  become  so  widespread  in  recent  years  has 
the  economic  advantage  of  handling  a  larger  volume  of  busi¬ 
ness  with  the  same  overhead.  He  further  pointed  out  the  con¬ 
venience  to  the  customer. 

There  is  no  danger  of  any  consolidation  taking  place  among 
the  centrally-owned  organizations  according  to  Mr.  Pelz.  That 
is  because  eventually  a  size  is  reached  where  it  is  an  economic 
error  to  concentrate  further.  He  predicted  that  the  tendency 
will  be  for  smaller  chains  of  grocery  stores,  of  500  or  even 
under,  to  consolidate  with  others  or  larger  chains,  to  bring  about 
large  organizations. 

Aid  Unemployment  Victims — Food  distributors  in  New  York 
have  come  forward  and  substantially  aided  victims  of  the  unem¬ 
ployment  situation.  Donations  of  money,  food  and  the  use  of 
the  company’s  distributing  systems  have  been  made  by  several 
large  distributors. 

In  the  early  part  of  last  week,  the  New  York  City  Police  De¬ 
partment  announced  that  it  would  hand  out  cartons  of  food  con¬ 
taining  enough  staples  to  feed  a  family  for  one  week.  The 
vegetables  in  the  carton  were  donated  by  various  market  organi¬ 
zations  and  Chase  &  Sanborn  gave  several  thousand  pounds  of 
coffee  to  the  Relief  Committee  to  be  distributed  in  the  cartons. 

Later  on  in  the  week  when  the  Emergency  Employment  Com¬ 
mittee  ran  into  difficulties  in  distributing  the  food  to  the  various 
station  houses  where  the  police  handed  them  out,  the  General 
Foods  Corporation  notified  the  Committee  that  it  had  prepared 
a  small  fleet  of  trucks  adapted  to  food  distribution  to  aid  the 
Committee.  The  company  stated  that  at  present  there  are  six 
or  seven  of  its  trucks  available  for  full  time  use  with  more 
available  later  if  they  are  needed. 

In  addition  to  this  aid  General  Foods  has  also  offered  to  do¬ 
nate  several  thousand  packages  of  “Post  Toasties”  as  well  as 
several  thousand  large  packages  of  corn  flakes  and  sufficient 
Walter  Baker  chocolate  to  supply  the  needs  of  many  thousand 
people.  In  view  of  the  fact  that  sufficient  coffee  has  already  been 
supplied  to  the  Committee,  the  Maxwell  House  Coffee  division 
of  General  Foods  will  supply  tea. 

Several  other  large  distributors  have  taken  similar  steps  to 
relieve  the  suffering  caused*  by  the  general  unemployment  now 
prevalent  in  New  York  City.  Grocery  and  allied  organizations 
in  other  large  cities  throughout  the  country  are  following  the 
trend  and  are  supplying  generous  aid  to  the  various  local  cam¬ 
paigns  to  feed  the  unemployed  workers  contributing  both  money 
and  foodstuffs. 

Court  Defines  Chain  Store  Organization  in  Georgia — In  a  case 
recognized  as  an  attempt  to  have  the  Georgia  Supreme  Court 
decide  on  the  constitutionality  of  the  state  chain  store  tax,  chain 
store  interests  won  a  somewhat  hollow  victory  when  the  Supreme 
Court  held  that  a  corporation  which  operates  only  five  stores  is 
not  subject  to  taxation  under  the  chain  store  tax  act. 

The  Supreme  Court  points  out  in  its  decision  that  the  tax  act 
refers  in  one  sentence  to  “more  than  five  stores,”  and  in  another 
to  “five  or  more  stores.”  The  law  should  have  the  benefit  of 
liberal  interpi’etation,  the  opinion  held,  reversing  the  decision  of 
the  Fulton  Supreme  Court  which  held  that  the  My  Style  Hosiery 
Company  operating  five  stores  in  Atlanta  and  Macon  was  subject 
to  the  tax. 

In  fighting  the  case  the  hosiery  company  had  the  support  of 
the  other  chain  store  interests  in  the  state,  all  of  which  have 
been  fighting  the  chain  store  tax  act  since  it  was  passed. 

The  Supreme  Court  stated  that  “constitutionality  of  the  chain 
store  tax  act  was  brought  into  question  by  the  petitioners,  but 
under  a  familiar  rule,  a  constitutional  question  is  not  decided 
where  the  case  can  be  properly  decided  without  deciding  such 
constitutional  question.” 
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THE  BOOK  YOU  NEED 


CANNERS— Because  it  is  an  authorative  treatise  on  the  canning  of  every  known 
food  product,  from  the  growing,  through  the  building  of  the  factory,  the 
formulae,  the  times  of  process,  to  the  final  accounting  of  the  profits. 

With  Food  Law  Regulations  governing  each  item. 

PRESERVERS,  PICKLERS,  CONDIMENT  MAKERS— Because  it  gives  the  latest 
and  most  reliable  formulae  for  all  preserves,  jams,  jellies,  pickles,  sauces, 
condiments,  mince-meats,  fruit  juices  etc. 

DISTRIBUTORS— You  will  find  the  information,  covering  the  above  subjects,  so 
interesting  and  valuable  that  you  would  not  part  with  the  book  at  any 
price.  An  education  in  food  production,  and  a  help  in  case  of  food  law 
questions. 

RETAILERS — Because  you  ought  to  understand  the  foods  you  hand  over  the  counter, 
their  process  of  production  and  the  laws  governing  them. 

DOMESTIC  SCIENCE  TEACHERS— Because  it  is  a  text  book  of  higher  educa¬ 
tion  in  food  production  of  all  kinds,  in  tin  or  glass.  A  history  of  food 
development,  written  as  interestingly  as  a  novel  disclosing  the  truth 
about  canned  foods,  their  origin,  development  and  production,  such  as  is 
not  obtainable  elsewhere,  and  by  an  authority. 
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1 19  Braintree  St.,  Allston  Stotion 
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H  <&.  D  PLANTS 


PHILADELPHIA,  PA. 

34-8  Drexel  Bldg. 


BALTIMORE,  MD. 

No.  Haven  ond  Fairmount  Ave. 


CLEVELAND,  OHIO 

1220  Terminol  Tower  Bldg. 


No  long  hauls  or  tedious 
waits  when  you  depend 
on  H  &  D  service  for  your 
corrugated  fibre  shipping 
box  requirements.  Ten 
fully  equipped  box  mak¬ 
ing  plants  in  the  principal 
cities  of  the  canning  belt 
bring  H  &  D  Service  as 
near  as  your  needs  for 
prompt  and  eflScient  at¬ 
tention.  Information  or 
samples  and  prices  on 
request. 


SANDUSKY,  OHIO 

800  Decatur  St. 


M  U  N  C  I  E  ,  I  N  D  . 

P.  O.  Box  357 


KANSAS  CITY,  KAN. 

Pocker’s  Station 


ST.  LOUIS,  M  O. 

5110  Penrose  St. 


RICHMOND,  VA. 

P.  O.  Box  1538 


THE  HINDE  6-  DAUCH  PAPER  COMPANY 

800  Decatur  Street  Sandusky,  Ohio 


HINDER  DAUCH  <«<;5J^"'SHIPPINC  BOXES 


T 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


WAS  HE  CONVICTED? 

Judge — How  is  it  you  haven’t  a  lawyer  to  defend 
you? 

Prisoner — As  soon  as  they  found  out  that  I  hadn’t 
stolen  the  money  they  wouldn’t  have  anything  to  do 
with  the  case. 


THE  WRONG  VERSE 

The  Sunday  school  teacher  was  talking  to  her  class 
about  kindness  to  animals,  and  told  them  how  the  Bible 
enjoined  on  us  the  mercy  which  a  merciful  man  shows 
to  his  beasts. 

“Now,”  she  said,  “suppose  one  of  you  saw  a  bad  boy 
cutting  off  a  cat’s  tail,  what  yould  you  say  to  him  out 
of  the  Bible  that  would  convince  him  that  he  was  doing 
something  very  wrog?” 

One  of  the  boys  called  out:  “I  would  tell  him,  ‘What 
God  hath  joined  together,  let  no  man  put  asunder.’  ” 


SPEAKING  OF  OPERATIONS 
Jones — Old  Bill  died  following  the  operation. 

Smith — How  sad !  I  didn’t  even  know  he  was  ill. 
Jones — It  was  his  wife  that  had  the  operation,  and 
she  talked  him  to  death  afterwards  telling  him  about  it. 


CANNING  MACHINERY  and  SUPPLIES 


McStay  Robin,  Closed  Retort, 

Lightning  Box  Seeder 


Robin,  Beckett  Double  Can  Cleaner 

A.  K.  ROBINS  &  COMPANY,  INC. 

LOMBARD  and  CONCORD  STS..  BALTIMORE.  MD. 


HE  KNEW  WHAT  HE  WANTED 

Picture  post  cards  of  a  Kansas  City  hotel  carry  this 
message : 

“This  hotel  fully  equipped  with  automatic  sprinklers. 
Statistics  show  loss  of  life  has  never  occurred  in  a 
sprinkled  building.  In  case  of  fire  you  may  get  wet,  but 
not  burned.” 

To  one  traveler  this  brought  a  wonderful  thought, 
and  he  wrote  thereunder  the  following  prayer: 

“Now  I  lay  me  down  to  sleep. 

Statistics  guard  my  slumber  deep. 

If  I  should  die  I’m  not  concerned, 

I  may  get  wet  but  won’t  get  burned.” 


NOTHIN’  ELSE  BUT 

Neither  Sambo  nor  Rastus  could  read  the  time  of 
day,  nor  anything  else,  but  Sambo  had  a  nice  big  Inger- 
soll,  which  he  exhibited  with  a  great  air  of  superiority. 

“What  time  am  it?”  asked  Rastus. 

Sambo  hesitated  and  then  extended  the  timepiece, 
saying:  “Dar  she  am.” 

Rastus  looked  at  it  carefully,  and  said: 

“Damn  if  she  ain’t.” 


PLENTY  ROOM 

A  rather  stout  lady  was  looking  at  a  small  thorough¬ 
fare,  uncertain  of  the  permission  of  its  use  for  pedes¬ 
trians.  Approaching  a  man  standing  close  by,  she 
asked:  “Do  you  think  I  will  be  able  to  go  through 
there  ” 

“I  should  think  you  will,”  he  replied,  “a  ten-ton  truck 
just  went  through.” 
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the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


CORRUGATED  FIBRE  SHIPPING  CASES. 
Hinde  &  Dauch  Paper  Co.,  Sandusky,  O. 

ADHESIVES.  Paste*  and  Gums. 

F.  G.  Findley  Co.,  Milwaukee,  Wis. 

Fred  H.  Knapp  Corp..  RidBewood,  N.  J. 

ADJUSTER,  for  Chain  Devicce. 

Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  Parinsr  Machines.  See  ParinB  Mach. 

BEAN  SNIPPER. 

Chisholm-Ryder  Co.,  Niaeara  Falls,  N.  Y. 

beet,  machinery. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cans.  Mchy.  Corp.,  Cedarburs,  Wia. 

A  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Baskets,  Wire,  Scaldins,  PicklinB.  etc.  See  Can¬ 
nery  Supplies. 

BELTS,  Carrier,  Rubber,  Wire.  etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porto  Mat  and  MIb.  Co.,  La  Porte,  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 

BLANCHERS,  VeBeUble  and  Fruit 
Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  MIb.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

SpraBue-Sells  Corp.,  ChicaBO. 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES.  Steam. 

Edw.  RenneberB  A  Sons  Co.,  Baltimore. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Slaysman  A  Co.,  Baltimore. 

BOOKS,  on  CanninB.  Formula,  Etc. 

A  Complete  Course  in  CanninB. 

How  to  Buy  and  Sell  Canned  Food*. 

A  History  of  the  CanninB  Industry. 

The  Almanac  of  the  CanninB  Industry. 

All  published  by  The  CanninB  Trade,  Baltimora 
Bottle  Caps.  See  Caps. 

Bottle  Cases.  Wood.  See  Boxes,  Cratea. 

Bottle  CorklnB  Machines.  See  Bottlers  Mchy. 

BOTTLERS’  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Edw.  Ehmold  Co.,  New  York  City. 

Bottle  Screw  Cape.  See  Caps. 

BOXES,  Corrugated  Paper. 

Hinde  &  Dauch  Paper  Ca.  Sandusky,  O. 

BOX  (Corrugated)  SEALING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

A.  K.  Robins  A  Ca,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper.  See  Cor.  Paper  Prod. 
BOXES,  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

BOXING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N._  J. 
Westminster  Machine  Works,  Westminster.  Md. 

BROKERS. 

J.  Harry  Cain,  Baltimore. 

Howard  E.  Jones  A  Co.,  Baltimora 
Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  EMber.  See  Corr.  PiMPor 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buekots. 
Buckets.  Wood.  See  Cannery  Supplies. 
BURNEIRS,  Oil,  Gas,  Gasoline,  etc. 

A.  K.  Robins  &  Ca,  Inc.,  Baltimore. 

BY-PRODUCrrS.  Machinery. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimora 
Cabbage  Machinery.  See  Kraut  Mchy. 
CANNERS,  Fruits  and  Vegetables,  etc. 
California  Packing  Corp.,  San  FYancisco. 

CAN  COUNTERS. 

A  ins  Machine  Co.,  Max,  New  York  City. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Ams  Machine  Ca,  Max,  New  York  City. 

E.  W.  Bliss  ft  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slaysman  A  Ca,  Baltimora 
Can  Markers.  See  Stampers  and  Markers. 

CAN  SEALING  COMPOUNDS. 

Ams  Machine  Ca,  Max,  New  York  City. 

,  CAN  WASHING  MATERIALS. 

J  B  Ford  Ca,  Wyandotta  Mieh 


CANS,  Tin.  AU  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  (3o.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Ca,  Baltimore. 

Phillips.  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarhurg,  Wis. 

CANNERY  SUPPLIES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Ca,  Ina,  Baltimora 
Sinclair-Scott  Ca,  Baltimore. 

Slasrsman  ft  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 
CAPPING  MACHINES.  Soldering. 

Ayars  Mach.  Ca,  Salem,  N.  J. 

A.  K.  Robins  &  Ca,  Ina,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
CARRIERS  AND  CONVEYORS.  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Ca,  Ina,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy;  for  bottling:  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Ellevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutee,  Gravity,  Spiral.  See  Carriers. 
CLEANERS  AND  CLEANSERS. 

J.  B.  Ford  Ca,  Wyandotte,  hQch. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co..  Inc.,  Baltimora 
Sinclair-Scott  Co..  Baltimore. 

Sprague-Sells  Corp.,  Chieaga 
Cleaning  and  Washing  Machines,  Bottla  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 
CLOCKS,  Process  Time. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Chieaga 

CLOSING  MACHINES.  Open  Top  Cans. 

Ams  Machine  Ca,  Max,  New  York  City. 

E.  W.  Bliss  ft  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  ft  Co.,  Baltimore. 

Coils,  Copper.  See  Copper  Coila 
Condensed  Milk  Canning  Machinery.  See  Milk 
‘Condensing  Machinery. 

CONVEYORS  AND  CARRIER.  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Co.,  Ina,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

COOKERS,  Continuous,  Agitating. 

Ayars  Mach.  Ca,  Salem,  N.  J. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Sprague-Sdls  Corp.,  Chicago. 

Cookers,  Retort.  See  Kettles,  Process. 
COOLERS,  Continnoua 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sdls  Corp.,  Chieaga 
COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Ina,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper, 
CORKING  MACHINES. 

Edw.  Ermold  Co.,  New  York  City. 

CORN  COOKER-FILLERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Mornd,  Ohia 
A.  K.  Robins  A  Co.,  Ina,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

CORN  BUSKERS  AND  SILKERS. 
Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago. 

United  Company,  Baltimore. 

Com  Mixers  and  AgiUtors.  See  Ocm  Cooker 
Flllsn. 


CORRUGATED  PAPER  PRODUCTS  (Bexsa 
Bottle  Wrappers,  etc.). 

Hinde  &  Dauch  Paper  Co..  Sandusky,  O. 

U.  S.  Prt  &  Litho.  Co.,  Cincinnati,  O. 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimora 
A.  K.  Robins  &  Co,,  Inc.»  Baltimore. 

Spragme-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Cutters,  Cora.  See  Cora  Chatters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mchy. 

CULTURES,  Inoculation. 

Strasburger  ft  Siegel,  Baltimora 

DECORATED  TIN  (for  Cans,  Caps,  etc.), 
American  Can  Co.,  New  York  City, 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Maeh. 

DRYERS,  Drying  Machinery. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimora 
Slaysman  ft  Co.,  Baltimora 
Fhnployers’  Time  Checks.  See  Stencils. 

enameled  buckets,  PAILS,  Etc. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimora 
Spragrue-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Fkiw.  Renneberg  ft  Sons  Co.,  Baltimora 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Ina,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 

FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

fibre  containers  for  Food  (not  hermetir- 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

U.  S.  Prt.  ft  Litho.  Co.,  Cincinnati,  O. 

FIBRE  PRODUCTS,  Boxes.  Boxboards,  Etc. 

Hinde  ft  Dauch  Paper  Co..  Sandusky,  O. 

U.  S.  Printing  ft  Litho.  Co.,  Cincinnati,  Ohio. 
F’illers  and  Cookers.  See  Corn  Cooker-Fillers 
Filling  Machines,  Bottles.  See  Bottlers’  McHy 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Huntley  Mfg.  Co..  Brocton.  N.  Y. 

A.  K.  Robins  ft  Co..  Inc..  Baltimora 
Sinclair-Scott  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

FMlling  Machine,  Syrup.  See  Syruping  Mach. 

FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  ft  McLaughlin,  Chicago. 

FINISHING  MACHINES,  Catsup.  Eta 
A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

FViction  Top  Cans.  See  Cans,  Tin. 

Phuit  Graders.  See  Clean,  ft  Grad.  Mchy.,  Fruit 
Fruit  Parers.  See  Paring  Machines. 

FRUIT  FITTERS  AND  SEEDERS. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

FVuit  Preesea.  See  Cider  Makers’  Machinery. 
Gasoline  Firepots.  See  Cannery  Supplies. 
GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Generators,  Electria  See  Motors. 
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GLAS&-LINKD  TANKS. 

Spnsue-Sells  Corp..  Chioa«o. 

GovernorB.  St««m.  See  Power  Plant 

Gravity  Carriers.  See  Carriers  and  Conveyors. 
Gieen  Com  Huskers.  See  Com  Husk*^ 

Green  Pea  Cleaners.  See  Cl»n.  and  Gra^  Mchy. 
HoistinK  and  Carrying  Machine  See  Cranes. 
Hullers  and  Viners.  See  Pea  Hulle™. 

Huskers  and  Silken.  See  Com  Huaken. 

INOCULATION,  for  Peas,  etc. 

Strasburger  &  Siegel,  Baltimora 
IN8UKANCE,  Cannen*. 

Cannen’  Exchange.  Lansing  B.  Warner.  Chicago. 
Jacketed  KetUes.  See  Kettiee.  Copper. 

JACKETED  PANS.  Steam. 

Sprague-SelU  Corp..  Chicago. 


KETTLES,  Copper,  Plain  or  Jacketed. 

A.  K.  Robins  &  Co..  Inc..  Baltimore. 
Sprague-Sells  Corp..  Chicago. 

Kettles.  Enameled.  See  Tanks.  Glass-Lined. 

KETTLES.  Process. 


Ayars  Machine  Co..  S^am,  N.  L 
Berlin-Chapman  Co.,  Berlin,  Ws. 

Edw.  Renneburg  &  Sons  Baltimore. 
A.  K.  Robins  A  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp,,  Chicago. 

Zastrow  Mach.  Co..  Baltimore. 


KNIVES,  hOscellanooiis. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

kraut  CUTTERS. 

A.  K.  Robins  A  Co.,  In&,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

KRAUT  machinery. 

Hansen  Cang.  Mchy.  Corp..  Cedarburg.  Wls. 


LABELING  MACHINES. 

Edw.  Ermold  Co.,  New  York  City. 

Fred  H.  Knapp  Corp.,  Ri^ewood.  N.  J. 
Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp..  Chicago.  ^  . 

Westminster  Mach.  Works.  Westminster.  Md. 


LABEL  BIANUFACTURERS. 


H.  Gamse  A  Bro..  Baltimore. 

R  J.  Kittredge  A  Co.,  Chicago. 

National  Color  Printing  Ca,  Baltimore,  Md. 
Piedmont  Label  Ca,  Bedford,  Va. 

Slnmeon  A  Doeller  Co.,  Baltimore 

U.  S.  Printing  and  Litha  Co.,  Cincinnati. 


laboratories,  for  Analyses  of  Goods.  Ete. 

National  Cannors  Assn.,  Washington,  D.  C. 
Strasburger  A  Siegel,  Baltimore 

LIMA  BEAN  RUBBERS. 


The  Scott  Vlnor  Ca.  Columbus,  O. 

Markers,  Can.  See  Stampers  and  Markm. 
Marmalades,  Machinery.  See  Pulp  Machinmy. 

MILK  CONDENSING  AND  CANNING  MCHY. 

Ayars  Machine  Ca,  Salem,  N.  J. 

Berlin-Chapman  Ca,  Berlin.  Wis. 

A.  K.  Robins  A  Oa,  Ine.  Baltimore 
Molasses  Filling  Machine  See  Filling  Mach. 
OYSTER  CANNERS*  MACHINERY. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Edw.  Renneburg  A  Sons  Co.,  Baltimore 
A.  K.  Robins  A  Co.,  Ine.  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co..  Baltimore 
Packers’  Cans.  See  Cans. 

Pails.  Tubs,  etc..  Fibre  See  Fibre  Cont. 

Paper  Boxes.  See  Cormg.  Paper  Products. 

PARINQ  MACHINES. 

Sinclair-Scott  Co.,  Baltimore 
PASTE,  CANNERS’. 


Edw.  Ermold  Ca,  New  York  City. 

F.  G.  Findley  Co.,  Milwaukee,  Wis. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 
A.  K.  Robins  A  Co..  Ine,  Baltimore. 


PEA  AND  BEAN  SEED. 

Associated  Seed  Growera,  Ine,  New  Havea,  Oeaa. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Monti 
D.  Landreth  Seed  Co..  Bristol.  Pe 
J.  B.  Rice  Seed  Co„  Cambridge  N.  Y. 

Rogers  Bros.  Seed  Ca,  Ckieaga 
Washbnrn-Wilsoa  Seed  Co.,  Moscow,  Idake. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Ca,  Kewaunee,  Wis.  _ 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Ine,  Baltimore. 

Scott  Viner  Co..  Columbus,  O. 

Sinclair-Scott  Ca,  Baltimore 
Sprague-Sells  Corp.,  Chicago. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Ca,  Kewaunee,  Wis. 

Scott  Viner  Ca,  Columbus,  Ohia 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Ca,  Kewaunee,  Wis. 

Scott  Viner  Co..  Columbus,  Ohio. 

PEELING  KNTVES. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitters. 

PEELING  MACHINES. 

A  K.  Robins  A  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chics^o. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  etc.  See  Baskets. 
Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 

PINEAPPLE  MACHINERY. 

Spragrue-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 
Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS’  MACHINERY. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Slaysman  A  Co.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometm  (syrup  teeters).  See  Cany.  Sup. 

SALT  DISTRIBirriNO  MACHINE. 

A.  K.  Robins  A  Ca,  Ine.,  Baltimore. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  A  Ca,  Inc.,  Baltimore. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

Sanitary  Cleaner  and  Cleanser.  See  Cleaning 
Compounds. 

Sanitary  (open  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  <3o.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottla  See  Bottlers’  Mchy. 

SEEDS,  Canners*,  Ail  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

J.  B.  Rice  Seed  Co..  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co..  Chicaga 
Washbum-Wllson  Seed  Co.,  Moscow,  Idaho. 
Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 

SHEET  METAL  WORKING  MACHINERY. 
Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  A  Co.,  Brooklyn.  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  HI. 

Slaysman  A  Co.,  Baltimore. 

SIEVES  AND  SCREENS. 

Huntiley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Baltimore. 

Sinclair-Scott  Co.,  BaltimorsL 


SILKING  MACHINES,  Com. 

Berlin-Chapman  Ca,  Berlin,  Wls. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y, 

A.  K.  Robins  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicaga 
Sorters,  Pea.  See  Cleaning  and  Grading  Mchy. 

SPEED  REGULATING  DEVICES  (for  Machinos, 
Bdt  Drivos,  etc.). 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntl^  Mfg.  Ca,  Brocton,  N.  Y. 

Sinclair-Scott  Ca,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Anu  Machine  Co.,  Max,  New  York  City. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettiee.  See  Kettiee. 

Steam  Retorts.  See  Kettles,  Process. 

STEIN CILS,  MaiUng  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  etc. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

Sprague-Sells  Corp.,  Chicaga 
STRING  BEAN  MACHINERY. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  (la,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicaga 

SYRUPING  MACHINES. 

Ayars  Machine  Ca,  Salem,  N.  J. 

Hansen  Cang.  Mchy.  Corp.,  C^arburg,  Wis. 

E.  J.  Jud^,  Alameda,  Calif. 

A.  K.  Robins  A  Co.,  Inc.,  Bdtimore. 

Sprague-Sells  Corp.,  Chicaga 
Tables,  Picking.  See  Canners’  Machinery. 

TANKS.  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Slaysman  A  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicaga 

TANKS,  Glass  Lined,  Steel. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Wooden. 

Sprague-Sells  Corp.,  Chicagro. 

TELEPHONE,  TELEGRAPH,  Quick  Servlca 
Amer.  Telephone  and  Telegraph  Co. — ^Everywhera 
Testers,  Can.  See  Can  Makers’  Machinery. 
Ticket  Punches.  See  Stencils. 

tin  plate. 

American  Sheet  and  Tin  Plate  0>.,  Pittsburgh. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Ca,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wls. 

Huntley  Mfg.  Co.,  Brocton,  N,  Y. 

A.  K.  Robins  A  Ca,  Ina,  Baltimora 
Sprague-Sdls  Corp.,  (Riia«a 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  A  Co.,  Ina,  Baltimora 
TOMATO  WASHERS. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y, 

A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicaga 
Variable  Speed  Countershafts.  See  Speed  Reg. 

VINERS  A  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Ca.  Kewaunea  Wis. 
Scott  Viner  Co.,  Columbus,  Ohia 

WARimOUSING  AND  FINANCING. 

Guardian  Warehousing  Ca.  Chicaga 
Wakem  A  McLaughlin,  Chicago. 

Washers,  Bottla  See  Bottlers’  Machinery. 

WASHERS.  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  M^y.  Corp.,  Cedarburg,  Wia 
A.  K.  Robins  A  Ca,  Ine.,  Baltimora 

WASHERS,  Fruit,  Vegetabla 
Ayars  Machine  Oa,  Salem,  N.  J. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  O. 

Sprague-Sells  Corp.,  Chicaga 

Washing  and  Scalding  Baskets.  See  Basketa 
Windmills  and  Water  Supply  Systema  See 
Tanks,  Wood. 

WYANDOTTE,  Sanitary  Cteaner. 

J.  B.  Ford  Oa,  Wyandotta  Mich. 
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THE  CANNING  TRADE 


KITTREDGE 
C LABELS  ^ 

CHICAGO  ^ 


Judge  Syrupers 

Positive  Measure — High  Speed — Non-Spill 
Automatic  Disc-feed 

FOR 

Syruping  Fruits  and  for  Liquid  Filling 


E.  J.  JUDGE 

P.  O.  Box  238  ALAMEDA,  CALIF 


DEPENDABLE  SEED 


THE  KEENEY  STRINGLESS  GREEN  REFUGEE  BEAN 

The  Stringless  Green  Refugee  Bean  was  originally  developed  and 
introduced  by  Calvin  N.  Keeney.  Through  many  generations  of 
breeding  we  have  improved  and  fixed  its  type  until  it  is  now  a 
leader  among  Canning  varieties.  In  productivity,  and  attractive¬ 
ness  of  pods,  as  well  as  earliness,  when  compared  with  any  other 
stock  we  have  seen,  our  stock  is  outstanding. 

WE  OFFER  you  SEED  BRED  FROM  THE  FIRST  INTRODUCTION 

Associated  Seed  Growers,  Inc. 

Comprising 

The  Everett  B.  Clark  Seed  Co.  John  H.  Allan  Seed  Co.  N.  B.  Keeney  &  Son,  Inc. 

Breeders  and  Growers  of  Seeds  For  Canners 

New  Haven,  Connecticut 

PRODUCTION  BRANCHES  IN  TEN  STATES 


